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“NOTHING EQUALS DAMP-TEX DEPENDABILITY. It has more 
successful installations and more experience built into it—your 
guarantee of more dependable performance. 


§ NOTHING EQUALS DAMP-TEX ECONOMY. Cheap ingredi- 
ents that increase long-pull costs are not used. Through its 
greater number of years’ experience DAMP-TEX has devel- 
oped the most perfect formula for economy. Write for free 
demonstration. 
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FLOOR-NU IS MOST RESISTANT. 





TO BLOOD, ACIDS, SALT, BRINE. 
PROTECTION | 


il NEVER 
BEFORE 


AND ALKALIS 


Entirely new patent-applied-for 
| FLOOR-NU is different from 
POSSIBLE : P every other type floor patch or 


resurfacer. Contains no asphalts 





or cement. For wet or dry floors. 


Won't shrink. Can be feath 
ov must see to believe the superiorities of this coating to me reer 


equipment. Here is adhesion, hardness, resistance edged. Hardens in 30 minutes to 
acids, alkalis and fumes; and protection to metal beyond withstand heavy loads overnight. 


ing you have heretofore known. 
WRITE DEPT. K, 
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STEELCOTE MANUFACTURING CO. 


RATTOTY “SF St: A60UIS: 3, mo 






















=> Don’t let your competition beat you to the punch 





-Ordera NEW aurao dO 
“DIRECT CUTTING” |(, 


_.. CONVERTER 


rg today! ca 











" @ Reduce your cutting time up to 50% 
; @ Save on operating and labor costs 
2 @ Get finer texture and higher yield Reve ae Well, yor 
» Cutting” Converter, § package: 
Capacity 750 to 
‘. 900 pounds ees 
™ But the s 
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The Secret is in the 
exclusive new Buffalo knife design which 


Operates at tremendously increased speed. 


@ Your competition may be planning at this very minute to use this newer method. 
Some already have. You can’t beat this competition with yesterday’s machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 





The Leader in Sausage Machinery 
Design and Manufacture 
for 90 Years 
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|What is the story 
on that revolutionary 
ppodyear Ae Film 


ian” 


Well, you can see illustrated here some of the meats which are going to be 
packaged and protected by VIDENE TC better than ever before—by any 
film, anywhere, by any process. 


But the surest way we know to give you the full impact of the unique qualities 








found in this brilliant new Goodyear discovery is to simply list what it can 
do for you: 


VIDENE TC is marvelously heat-shrinkable — efficiently and evenly 
with either hot air or hot water! 





It possesses tremendous strength—especially at freezer tempera- 
tures! 


It is dimensionally stable — before and after shrinking! 











It heat-seals and prints beautifully —is readily machinable. 
And it possesses excellent clarity and transparency. 


That’s the score on VIDENE TC. Tally up the total and it’s an odds-on bet 
you will find no film in the industry which can begin to approach the ideal 
combination of performance-protection that is found only in VIDENE TC 
by Goodyear. ‘ 


WRITE FOR THE NEW VIDENE TC BROCHURE-—JUST OFF THE 
PRESS! ADDRESS: 
Goodyear, Packaging Films Dept. Q-6419, Akron 16, Ohio. 


TOPS ANYTHING! 
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The Super Film by 


- GOODSYEAR © 


Videne, a Polyester film —T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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FRESH OR FROZEN 


POULTRY 


(cut-up or whole) 





Great low-temperature 


strength for 


ANY FROZEN 
BIRDS OR MEATS 


@ 





























FRESH or FROZEN... 
ship with 
Pureco ‘DRVICE on guard 


Clean and economical, Pureco “DRY-ICE” provides the 
uniform, dry cold that has added advantages: it inhibits 
bacterial action, reduces shrinkage, and retains the bloom. 

No matter how long the trip, meats arrive in the pink of 
condition when Pureco “DRY-ICE,” properly used, is there 
to guard them. 

Pureco maintains over 100 service-distributing stations 
for your convenience. Pureco Technical Sales Service will 
be glad to assist with your refrigeration problems. Call 
your Pureco Representative today! 

\ess, 
\ a\\~ 


Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 


Nationwide ‘‘Dry-Ice’’ service-distributing stations in principal cities 
GENERAL OFFICES: 150 EAST 42nd STREET, NEW YORK 17, N. Y, 


(AT THE FRONTIERS OF PROGRESS YOU'LL FINO AN AIR REDUCTION PRODUGE , 
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CONVEYOR BELTS 


Take it from Little Giant... 


“White is right 


: 


...on sight!” 


The clean, sparkling good looks 
of the U.S. Little Giant® Food 
Belt make it the ideal conveyor belt 
for inspecting meats. The food is 
sharply visible, imperfect items can be 
instantly spotted. The belt gives a big boost 
to employee morale and efficiency, too—makes 
a fine impression on visitors. 

White is right —on sight. 
The U.S. Little Giant Belt is easy to clean. It does 
not absorb foreign matter, hence never becomes ran- 
cid or moldy. Non-porous, odorless, non-contaminating. 


Mechanical Goeds Division 


There’s a U.S. Little Giant conveyor belt 
for every branch of the food industry—in 
the right color for the highest working effi- 
ciency —for example, black, orange, green 
and white are stocked. Other colors avail- 
able if required. We will recommend the 
right color for your belt’s inspectien line. 

es e a 
When you think of rubber, think of your 
“U.S.” Distributor. He’s your best on-the- 
spot source of technical aid, quick delivery 
and quality industrial rubber products, 


Rockefeller Center, New York 20, N.Y. 
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in Canada: Dominion Rubber Company, Ltd. 

















SHEFTENE® 


Sodium Caseinate 


An Economical High-Quality 
Protein Binder for your 
Processed Meat Products ! 


Sheftene Sodium Caseinate is a pure 


food source of high-quality milk protein 
(approximately 90%), proven in meat 
products such as sausage, frankfurters, 
meat loaves, bolognas and others. 

Properly applied, Sheftene Sodium 
Caseinate will eliminate fat pockets, 
and cut rendering problems in sausage 
making, retaining moisture and appe- 


tizing color. It also helps to reduce 

















smokehouse shrinkage. 

And it’s a money-saving ingredient, too! 
By furnishing many of the properties of 
high-grade bullmeat, Sodium Caseinate 
permits the processor to take full ad- 
vantage of market conditions in select- 


ing and buying his meat ingredients. 


You are invited to send for samples and 


technical data. Write Dept. NP- 558. 


HEFPFIELD CHEMICAL 
Norwich, N.Y. 


“- DIVISION OF NATIONAL DAIRY PRODUCTS CORP. 
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© ADDS APPETITE APPEAL 
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© BUILDS EXTRA FLAVOR 









© RETARDS COLOR FADING 
the HYDROLYZED PLANT PROTEIN of Quality 


SALESMAN 





VEGEX CO. 






MEAT PACKING PLANT 
> SUPERINTENDENCY 














Provisioner Binders .. . 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 
Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 

Binders hold 26 issues each. Gold stamped with publication 
name. 


Each $3.85 post paid 


THE NATIONAL PROVISIONER 
Chicago 10, Illinois 


as. 


15 West Huron Street 














PROVISIONER 
"APPROVED" 
BOOKS 


The books listed below are se. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, casing 
processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. 

Price $5, 





FREEZING OF PRECOOKED 

AND PREPARED FOODS 
This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
goods, precooked and prepared foods. 
Price $10.00 





FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- 
sively. Includes principles of refrig- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation and 
freezing of meats, poultry, fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 


1214. pages. 
Price =< ae. $18.00 





HIDES & SKINS 


* A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are discussed 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 

Price $8.75 





~ he 


General summary of plant operations 
not covered in Institute books om 
specific subjects. Discusses plant lo 
cations, construction, mainten A 
power plant, refrigeration, instr: . 
operation: controls, personnel controls: * 
eestre plans, time keeping, saf 
ice le 





ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


Designed primarily for smaller firms 
which have not developed multiple 
departmental divisions. Discusses 
uses of accounting in management, 
goat figuring, accounting for sales. 
ice ie 





PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing smoking, and_ the 
processing of lard, casings and by- 
products. Institute of Meat Packing. 
Price $4.50 
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New 1 
stainless J 
knives which are i) 


impossible to throw | 





off shaft and with patented | 


nub for a perfect setting. 


Investigate all of the ‘‘so-called”’ faster : 
machines but be certain to contact the list 
of satisfied users we will be delighted to 
send you. Then, let us arrange to show 
you the machine in operation. We can 


make prompt shipment. 


56-8 





“BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 





“| find the PURCHASING 
GUIDE most valuable 
when | have to produce 
results quickly...” 


A. L. Roth 


Purchasing Agent, Krey Packing Co. 
St. Louis, Mo. 


| 


“Even with 34 years experience as a Purchasing Agent in the 
Meat Packing Industry, I find the Purchasing Guide a very 
handy and useful aid. 


“With the hundreds of products used each year in a Meat Pack- 
ing operation, it is impossible even for an experienced man 
to know all the sources. I find the Guide most valuable when I 
have to produce results quickly and do not have time to search 
for information. It is helpful, too, to have information in a con- 
| venient package, as it is difficult and expensive to keep a really 


, up-to-date catalog file.” 


The Krey Packing Company, of St. Louis, now in its 76th year, 
is headed by John F. Krey II, grandson of the founder. Besides 
the main plant, a separate canning unit is located at Belleville, 
Ill. and a processing plant in San Francisco. Krey was among 
the first in the industry to have federal inspection and to affiliate 
with the American Meat Institute. 


the only complete source of buying information 
for the meat industry! 
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Cleaner Cuts... 


‘Cpeeily Speeo 


correct design*”’ 


Grinder Knives 


In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 


New Speco 
Special Purpose 
Grinder Knives 


Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 


Speco, Inc. 
3946 Willow Rd., Schiller Park, Ill. 
Phone GLadstane 5-7240 
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better, faster 
by machine 


For leading poultry processor:* Bunn automatic tyin 
beats hand-tying 10 to 1...cuts direct labor costs 50 


In the days of hand-tying, even two 
workers had trouble keeping pace 
with the job you see above. Today, 
using a modern Bunn Meat Tying 
Machine, one man does it ... with 
ease. 

Yes, and this 50% savings in labor 
is just part of the story. Besides a 
decided improvement in the finished- 
product appearance, the manager of 
this leading poultry plant estimates 
an additional 25% savings in the 
twine required per bird! 


Ties anything. Fully documented, 
these figures typify the savings you 
can make with Bunn automatic tying. 
Hams, slabs, rolled and boxed meats 
*Name on request. 


Pt 
4 


of every size and shape—almost any- 
thing you now tie by hand can be tied 
faster, neater and better on a low 
cost Bunn Tying Machine. 


Operation is simple, positive... 
and safe. All you do is position your 
meat, step on a trip and presto: You 
have a complete wrap and tie in sec- 
onds. Faster than hand-tying? About 
10 times. And remember: the Bunn 
machine adjusts automatically to 
handle any size or shape. 


Send today. Learn now how Bunn 
automatic twine-tying can speed pro- 
duction and cut costs for you. Return 
the coupon below. 


PACKAGE 
TYING 
MACHINES 
Since 1907 


B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-58, Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


MAIL COUPON NOW FOR MORE FACTS 


GET THE 
WHOLE STORY 
Send today for 
this fact-packed 
booklet, which 
illustrates the 
many advantages Name 


B. H. BUNN CO., Dept. NP-58 
7605 Vincennes Ave., Chichgo 20, Ill. 


[) Please send me a copy of your free booklet. 
() Please have a Bunn Tying Engineer contact me. 





of Bunn Tying 
Machines. Cc 





Or let a Bunn le 
Tying Engineer Address 





3! rol ‘matt 
No obligation. City 

















AROMIX CORPORATION 


1401-15 W. Hubbard St e Chicago 22, Ill. © MOnroe 6-0970-1 








CALLING ALL SAUSAGE MAKERS 


Jack Shribman is standing by 
AT ATLANTIC CASING COMPANY 


Ready to serve you as usual with a complete line 
of choice natural casings. Sheep, hog and beef. 


Quality tops —service always — inquiries invited. 


ATLANTIC CASING COMPANY 


Telephone 214 East 118th St, 
Lehigh 4-5619 New York 35, N. Y. 





CHAS 2653 OGDEN AVENUE 


7m L_LLENSBAC H CHICAGO 8, ILLINOIS 





BLACK HAWK 


THE RATH PACKING CO., WATERLOO, IOWA 
10 








MEATS 


For over 

65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published | 
for the meat packing | 
and allied industries. 


First—in everything that 
helps to make a| 
good magazine 
great... 


First— in editorial content 
- - editorial service 
- - in number of 
pages - - in adver 
tising ... 


First—to report industry 
news - - to inter 
pret accurately 
the news and busi 
ness trends... 


First— to report the mar: 
kets and prices... 


First— in service to pack 
er, processor and 
advertiser alike. 


THE 
NATIONAL | 
PROVISIONER 


“FIRST IN THE FIELD" 
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Color where it counts... 


AT THE POINT OF SALE 


BOOST CONSUMER ACCEPTANCE— 
Whether she buys your meat products or your 
competitors’ is largely a matter of consumer 
appeal, and consumer appeal in meat is largely 
a matter of product color. It’s as simple as that. 

NeEo-CEBIcuRE and NEo-CEBITATE, the new 
low cost antioxidants, assure development of 
finest cure color and improve eye appeal by 
guarding against color fade or loss of bloom 
during storage. Tested uses include cooked 
cured sausages, bacon, ham, corned beef, pick- 
led pigs feet, and sliced cured meats. 


CUT PRODUCTION COSTS TOO by tak- 
ing advantage of the shorter curing time af- 
forded by Neo-Cexsicure or NEo-CEBITATE. 
M.1.D. approved for curing all beef and pork 
products, they offer all the advantages of as- 
corbic acid or sodium ascorbate at considerable 
savings. NEo-CresicurE and NEo-CEBITATE 
adapt easily to existing procedures, are supplied 
in convenient avoirdupois packages, and 
shipped with transportation prepaid from con- 
veniently located stock points. Send for free lit- 
erature, Dept. I-10. 











Check 
the difference in color 





BO ee = GRP Hw 


the 


UGC ieecaaetil TILELULLLEUBLUUS 


Comparison of color fading under showcase conditions—both bacons were proces 
at the same time and pumped at the same rate, but bacon at left shows better ca 
retention for longer shelf-life due to the addition of Neo-CesiraTe in the pi 





Comparison of internal cure color—with the exception of Nzo- Comparison of color development after smoking 
CrsiTaTe, the same formulation was used for both frankfurters. —these samples come from the same emulsion, 
The treated sample at top developed better color, yet processing yet maximum cure color was attained in the 
time was 45 per cent shorter than that required for the control. bologna slice at left by using NEo-CEBITATE. 


NEO- 


\ é ’ @ MERCK & CO.,, Inc. 


RAHWAY, NEW JERSEY 


© 1958, Merck & Co., inc. 





SWITCH 


with Steel Hardened Runways—By Globe 4 ee 
Made with dies so that every part is now : 
uniform and interchangeable 


The new and improved Giosz All Steel 
Track Switch is completely interchangeable 
with the standard GLoBE Duncan type 
switch and it will replace any such switch 
by simply removing and replacing 4 bolts. 
It can also be furnished with pig-tails (or 
short pieces of welding ends of rail) that 
can be welded onto present or new tracking 
installations. These pig-tails are so made 
that they can be bolted or welded solid to 
the switch. 


Globe Equipment is now available through 
“NATIONWIDE” leasing program 


Among the many advantages of this all steel 
switch (as compared to the old style cast iron 
switch) are: 

1. 10 times stronger and sturdier for longer 
wear 

2. Easily installed in your present system 

3. Hardened steel rails 

4. Switches are available either painted or 
galvanized 

5. All parts of these switches are uniform and 


thus completely interchangeable within 
themselves 


For faster switching time, longer wear and 
trouble-free satisfaction, install the new GLOBE 
All Steel Fabricated Track Switches on your 
present tracking installation. Consult your 


GL ead 
eurrae OBE salesman or write: 





Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands ui 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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protect color—protect sales with low cost 
PFIZER ISOASCORBIC ACID 


Quality is not enough in your products! 
The processed meats your retail cus- 
tomers put in their display cases must 
also have eye-appeal. 

You can have new confidence in the 
eye-appeal of your processed meats, if 
you add Pfizer Isoascorbic Acid or Sodium 
Isoascorbate during the chop. The color 
of your franks, bologna and other prod- 
ucts will not only be better to start with, 
but will also last longer on the shelf. 

In addition, you will find when you 
use Pfizer Isoascorbic Acid or Sodium 


-~ 


14 


(or Sodium Isoascorbate) 


Isoascorbate that your meat products 
need less smokehouse time to develop 
full-bodied color. You save fuel, speed 
production and reduce shrinkage. 
These “iso” forms of ascorbic acid cost 
you less than ascorbic acid U.S.P. and 
are fully as effective for improving color. 
Why not give your meat products this 
important sales protection? Write for a 
free wall chart which explains use of 
Pfizer Isoascorbic Acid and Sodium Iso- 
ascorbate. Ask also for a free sample of 


See Page A/Am 


Quality ingredients 
for the food industry 
for over a century 


CHAS. PFIZER & CO., INC 
Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: ; 
Chicago, IIl.; San Francisco, Calif.; 


whichever product you would like to test. Vernon, Calif.; Atlanta, Ga.; Dallas, 1 
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Another Language Needed 


One of the meat industry’s ills has been diagnosed 
as arteriosclerosis in public relations. A symptom of 
this disease can be seen in the industry‘s inability to 
quiet effectively the recurring question: “Why are 
meat prices so high?” 

‘We do not mean to imply that industry spokesmen 
do not know or tell the real answers. They point out 
that (as of today) livestock supplies are smaller than in 
other recent periods; people want meat and continue 
to “bid up” for the amount available; that meat prices 
have risen less since 1950 than those of other com- 
modities and services, and that fewer minutes of work 

more meat than ever before. 

nfortunately, these answers to the question are 
made on the intellectual level, whereas the question 
is being asked on the visceral or emotional level. 

Just to test the effectiveness of the intellectual ap- 
proach, sidle up to the next housewife you see in 
front of a meat counter who is mentally debating 
whether the money she has in her purse will cover 
pork chops as well as a jar of “Kiss-me-Quick” from 
the drugstore. Tell her: “You, madam, and _ the live- 
stock producer, set the price on those pork chops.” 
Then, you'd better duck quick. 

Or, gather a group of reasonably intelligent men 
and women who are not connected with the meat in- 
dustry. Explain the meat supply and demand situa- 
tion and how prices are made. Tell them of the paucity 
of packers’ profits and how little they contribute to 
the cost of the meat the consumer buys. Then listen. 
Ten to one some member of the audience will say: 
“Yes, but why is the price of meat so high?” 

Long years ago J. Ogden Armour commented: 

“The public prejudice against the packer is more 
than popular—it is almost universal. In my opinion, 
ents this prejudice is inevitable, and will always continue 
ustry without regard to the manner in which the packing 
business is conducted. This is because the packer 
ae deals in a food product of universal and extensive 
use—a food which furnishes the basis of living in- 


ni stead of being a small and only a comparatively in- 
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cidental part thereof. . . . I do not remember a time 

when the retail prices of meats were satisfactory 

to the consumer and I do not believe anyone else 
O., INC B does. . . . Compulsion in anything is not pleasant, 
wision and there is no joy in buying something that has to 
yn6,N.% [be bought to prevent the pangs of hunger.” 
| We do not believe that our situation today is quite 
80 black as that. However, it is clear that one of the 
industry’s biggest jobs is to devise some means of 
communicating information about products and prices 
0 consumers so that they will understand and believe it. 











, Calif.; 
; Dallas, Tw. 
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News and Views 





Denial of Charges that the firm has violated any 
provisions of the Packers and Stock Yards Act was 
voiced by Swift & Company this week following the 
issuance of two formal complaints by the U. S. De- 
partment of Agriculture. One complaint charged the 
company, through its Neuhoff Packing Co. division, 
had instructed one of its country buyers to “drive out 
the competition” at various country markets in Ten- 
nessee, Alabama, and Mississippi. The complaint also 
charged that there was an arrangement with a country 
dealer to buy hogs without competing for the pur- 
chase; that price information was disseminated to 
country dealers in Tennessee, Alabama, Mississippi, 
and Kentucky for use in buying livestock to be sold 
to Swift & Company on a dealer basis, and that sorhe 
dealers were guaranteed against losses on a declining 
market. The complaint of violations at the St. Louis 
National Stock Yards charged Swift with assembling 
salesmen and buyers to establish the market price; and 
also with buying hogs and sows on a “weight sched- 
ule” basis with price determined on average weights. 


You Belong to Me, said the FTC this week in ruling 
for the second time that Crosse & Blackwell Co., Balti- 
more, Md., a major food producer, is not a “packer” 
subject under the Packers and Stockyards Act to the 
jurisdiction of the Department of Agriculture rather 
than FTC. The Commission ordered the company to 
stop discriminating among its customers in furnishing 
promotional allowances. The Commission had previous- 
ly ruled that the P & S Act does not cover Crosse & 
Blackwell and remanded the case to the examiner for 
further proceedings. The counsel for both parties stipu- 
lated the factual allegations in the complaint, but the 
company reserved its claim that the Agriculture De- 
partment has exclusive jurisdiction. 


Cease and Desist orders requiring them to abstain 
from using deceptive practices in the grade labeling 
of meat have been accepted by two West Virginia 
packers, according to the U. S. Department of Ag- 
riculture. Packers named were Young & Stout, Inc., 
Clarksburg, W. Va., and Henry Morlang, Inc., Park- 
ersburg, W. Va. Both were charged with having im- 
printed “choice” or other grade terms used under 
USDA meat grading regulations on meat or. meat 
products not so graded under the regulations, and of 
having sold the--products under these terms. 


No Legislation may be the fate of the controversy 
about the transfer of regulatory authority over meat 
packers from the USDA to the FTC. The House be- 
gins debate soon on the Cooley bill (HR-9020) in the 
face of a warning by Representative Dixon of Utah 
that he will attempt to amend the measure by sub- 
stituting the provisions of the O’Mahoney-Watkins bill 
(S-1356) which has passed the Senate. If the Cooley 
and O’Mahoney-Watkins bills meet head-on in confer- 
ence committee, no legislation may be forthcoming. 


1958 Convention Date of September 26 to 30 has 
been announced by the American Meat Institute, Chi- 
cago. The fifty-third annual meeting will be held at 
the Palmer House in Chicago. AMI members are be- 
ing urged to submit requests for sleeping and hospi- 
tality room accommodations to the Institute. 
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Profit is the Bait to Integrate 


ies ai In the meat industry it’s got 
people talking and guessing. Some already have passed 
these stages. A few weeks ago 700 Iowa hog farmers 
attended 16 separate meetings throughout the state to 
whoop it up for building a $5,000,000 hog processing 
plant. A nationally known feed manufacturer tied up 
with some southern Kansas farmers and meat packers in 
Kansas City, Omaha and St. Louis on a meat-type hog 
deal. The farmers are promised a 25c per cwt. premium 
over the average Chicago price. 

A Memphis packer signed up farmers for a pilot pro- 
gram to learn if contract hog farming will work. A few 
national packers have petitioned a government agency to 
enter the retail food field. Some chains already own 
packing plants. 

Some packers are playing it cozy; waiting perhaps for 
the big inning before getting into the game. One packer, 
and a successful one, admits that he’s steering clear of 
contract hog farming. “The trouble with integration is 
that it makes a hired hand of the farmer.” Others who 
definitely want no part of integration are the public live- 
stock operators, commissionmen and hog buyers. They 
see themselves being by-passed by direct farmer-to-packer 
hog contracting. 

TIMELY AND INTERESTING: The impact of vertical 
integration on animal agriculture is a timely and interest- 
ing one for meat packers, and the three-day forum of the 
National Institute of Animal Agriculture held recently at 
Purdue University, Lafayette, Ind., affords an opportunity 
to get a cross-section of different views. Attendance was 
divided among livestock marketers, private and coopera- 
tive; college deans, agricultural economists, farm man- 
agers, chain store operators and meat packers. 

“Why are farmers, meat packers, feed companies and 
others interested in vertically integrating two or more 
links in the livestock and meat industry chain?” asked 
Dr. Robert C. Kramer, who was named to coordinate 
the extension marketing program at Michigan State Uni- 
versity, Lansing, Mich., a few years ago, and who is now 
a professor in the agricultural economics department of 
the university. 

“Vertical integration is the control by a single firm of 
two or more stages in the chain of production, processing 
and distribution,” he explained. “This control may be 
partial or complete, and as a minimum it involves some 
business relationship that is closer than an open market 
relationship. The chain extends from the supply of inputs 
or production feeds to the point at which the meat reaches 
the consumer. Vertical integration may come about by 
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cooperative arrangements, by the use of contracts, or by 
ownership, he added. 

“For many years the larger packers have operated thei 
own branch houses and car routes for distributing med 
direct to retail stores,” Kramer said. “This meant th 
slaughtering and distribution were controlled by a sing 
packer, and this was an excellent example of verticl 
integration. Food chains have owned meat packing plan 
and this, too, is a type of vertical integration.” 

With respect to horizontal integration, Dr. Krame 
pointed out that many examples of this exist today. fw 
instance, one retail food chain buying another retail fod 
chain is common news, he said. One meat packing com 
pany acquiring another is quite common. Cooperativ 
commission firms operating livestock auctions can \ 
found in several states. 

FARMERS CONTROL: Dr. Kramer made it plain thi 
in the past some farmers have controlled part of the 
supplies of inputs or their marketing and processing 
tions through cooperatives, and meat packers have inte 
grated vertically, but seldom before have non-farm bus 
nesses been integrated with farm enterprises. This ney 
business relationship is the big news at present. 

“Profit is the short answer to why farmers, meat packe 
feed companies and others are interested in vertically i 
tegrating two or more links in the livestock and mel 
industry chain,” Dr. Kramer told his audience. 

He cited nine important forces in the integration move 
ment in the livestock and meat industry. They are: 

1. Efforts of slaughterers and distributors to ass 
themselves of an*adequate and stable supply of livesto 
poultry, or meat therefrom. 

2. Efforts of slaughterers and distributors to contri 
the quality of livestock, poultry and meat. 

3. Efforts of farmers to spread or reduce risks a4 
reduce production costs. 

4. Efforts of farmers to improve prices and to cteil 
new markets. 

5. Efforts of farmers to obtain additional produeti 
capital. 

6. Efforts of feed companies and other farm supplies 
to expand the markets for their products. 

7. Efforts of slaughterers and distributors to redutt 
dependence upon others. 

8. Efforts of slaughterers and distributors to redut 
transaction costs. 

9. Efforts of individual firms in the industry to becom 
larger so that they can have economies to scale and ha 
increased market power. 
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Dr. Kramer pointed out that the motivating factor in 
the nine points listed above is profit, and that profits in the 
livestock industry are often small and they fluctuate 
widely because of instability. Supporting the nine points 
Dr. Kramer stressed: 

“The seasonal and cyclical variations in livestock and 
poultry production are no myth. Meat packers and proc- 
essors have wrestled with large supplies and fought for 
short supplies for decades. Idle plants and overtime pay 
eat into profits and over the years profits have been low 
relative to other manufacturing industries. Profits have 
also been low relative to other related agricultural in- 
dustries. 

“The seasonal variation in production of red meats is 
pronounced. During the 1947 to 1953 period there was 
a 20 per cent increase in total slaughter from the third 
quarter to the fourth quarter when all meat was con- 
sidered. 

“Cyclical variations of supplies have also been large. 
Take one example: In 1951 total beef production was 
8.8 billion Ibs.; in 1953 it was 12.4 billion lbs., a 40 per 






































ots, or be cent increase in two years. I could cite many other cases 
® with huge swings in production from year to year. 

ated thei “Daily variations in livestock marketings are also im- 
ting mei portant. In many livestock markets the receipts during one 
eant thiff day will equal receipts of the rest of the week in that 
y a singe market. (Editor's Note: See NP of May 17, page 21.) 
f verticl[ Fluctuations of this magnitude make it difficult for the 
ing platy meat industry to operate and obtain maximum profits. 
| Non-agricultural industries also have variations in supplies 
. Kram and in sales, but they have made moves to level these 
day. Fog fluctuations. 

‘etail fool PACKER-RETAILER MEAT SUPPLY: “Modern mer- 
king con§ chandising, refrigeration, air conditioners, outdoor cooking 
operative and ‘cold heat’ kitchen ovens have tended to level the 
s can bf consumption of meat. Modern retailers seek a fairly con- 


stant supply of meat to sell in their stores. Packers and 
plain thi retailers seek an adequate and stable supply of livestock 


t of thei and/or meat. 

sing fu “Recent studies have indicated that consumers desire 
have int aleaner type of pork. To them this means a higher quality 
farm busge of perk. Quality is important in all of animal agriculture, 


This neq but apparently it is receiving more attention in the swine 
industry today than in any other phase. The mzat packer 


at packesy With high quality pork has a competitive advantage in the 
rtically iff meat industry. 

and mei “Is it not proper for farmers and ranchers to attempt 
. to spread or reduce their risks? Farmers have huge capital 
tion move investments. As of January 1, 1957, United States farm- 


are: ers had assets of $177,000,000,000. Livestock on farms 


to assut™ Were valued at $11,200,000,000. Contrast these figures 
f livestod§ with the total assets of the meat packing industry of $2,- 
200,000,000. 

to conti “The significant point is that livestock producers have 
huge capital investments in relation to annual sales. Are 
risks anf the capital requirements in the farmer part of the in- 
dustry one reason for the current interest of livestock 

| to cre farmers in vertical integration? 
“The cyclical variation in prices is sometimes extreme. 
productit e U.S. average price received by farmers for beef 
cattle was $28.80 per cwt. in 1951 and $16.70 in 1953. 
n supplies Not only farmers but the entire industry is concerned with 
such sharp swings in prices. In modern times with changes 
to redu™§ the rule and not the exception, farmers are anxious to 
develop new products and to create new markets. Many 
to redu™] farmers outside the Corn Belt area are as interested in 





adding livestock enterprises as they were in adding 













to becom broilers. Realizing that opportunities exist to expand sales, 

e and ha feed companies work with farmers outside traditional 
production areas to the benefit of each. When feed com. 
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Integration in the meat industry has inspired so 
many pros and cons—each with legitimate merit— 
that NP will present next week the views of other 
expzits who cttended the forum at Purdue. 











panies offer capital, supplies, management advice, know- 
how and encouragement, many farmers seem to be ready 
to accept such help. 

“The majority of farmers are attempting to improve 
their livestock production efficiency. Non-farm businesses 
have helped in the poultry industry and indications are 
that they are beginning to assist in the red meat industry. 

“The slaughterers who seem to be most interested in 
vert'cal integration schemes are in supply areas where they 
may have difficulty in obtaining adequate and stable sup- 
plies. Until recently, those least interested were in areas 
with large supplies. Today, some slaughterers in surplus 
areas have become interested in lining up needed supplies. 

In discussing the current status of integration, Dr. Kra- 
mer admitted that th’s is a difficult task. “Let’s remem- 
ber,” he began, “that integration can come about by 
ownership, cooperative arrangement, and by contract.” 
He added that integration can be either complete or 
partial, and when any two of the six links in the produc- 
tion, marketing and processing chain are joined there is 
partial integration. 

PACKERS STUDY INTEGRATION: There probably 
is not an alert major meat packer who has not studied 
thoroughly vertical integration schemes in connection with 
meat supplies, Dr. Kramer told his audience. For many 
years, he continued, meat packers have attempted to 
make arrangements so that they would have adequate 
supplies to operate their plants. They have invested capital 
in livestock production, operated their own feeding yards, 
contracted with farmers and ranchers for delivery of 
animals and used custom feeding yards for finishing 
packer-owned feeder livestock. While research reveals 
that only a small percentage of the red meat produced 
in the nation comes from integrated programs, Dr. Kramer 
declared that the industry is on the threshold of a tidal 
wave of contract production. All may be aware at fre- 
quent intervals in the near future about vertical arrange- 
ments for cattle, sheep and hog production marketings. 

“Two-thirds of the major meat packers have integration 
programs for hogs,” said Dr. Kramer. “In some cases these 
are on an experimental basis and have not been publicly 
announced. Some larger packers are trying out programs 
in one region, but have not changed their operating 
policies in other regions. Nearly two-thirds of the major 
feed companies have integration programs for hogs. Some 
of these are experimental and not very large.” 

Dr. Kramer said that there are some people in the in- 
dustry who claim that hog production will never leave 
the Corn Belt. “I am not one,” said Dr. Kramer, “who 
believes that other areas will take over all hog production, 
but I believe the Corn Belt area will lose part of its 
production. The availability of labor, lower labor costs, 
lower land costs, new biologic developments and the 
search for new enterprises favor an increase in hog pro- 
duction in the South. 

“Some cattle production has shifted from the feedlots 
of the Corn Belt to the West and to the South,” Dr. 
Kramer continued. “Western states account for one-fourth 
of all cattle on feed on January 1 each year, and for more 
than a fourth of the annual marketings of fed cattle. 

Dr. Kramer stated that at the present time around 40 
per cent of the major feed companies have integration 

[Continued on page 33] 
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IN THE PICTURES: 1. John H. Marhoefer receives key to 
Postville, from Lloyd G. F. Schroeder, mayor, plus certificate 
of appreciation carrying names of all local merchants and 
prominent citizens. 2. Miss Marhoefer (top center), Maureen 
O'Connor; Erma Miene (left), Miss Luana, la., and R. Polly 
Henkes, Miss Monona, la. 3. Executive vice president John 
Hartmeyer directs the band as Marhoefer and guests depart 
on special train for Postville. 4. Party embarking at Chicago. 
5. Celebrators outside the Postville plant. 6. Tony Malik, man- 
ager, Marhoefer Packing Co. of Chicago; E. J. Strasser, vice 
president, Marhoefer Packing Co. of Muncie; Oliver Moon, 
manager, Marhoefer Packing Co. of Postville; H. W. Traut- 
mann and Roy Bottrell of Illinois Livestock Marketing Ass'n. 





ROGRESS and prosperity were guests of honor 
P:: Postville, Ia., on Saturday, May 10, as every- 

body turned out to salute the company that 
promises to make those attributes permanent resi- 
dents of the town. 

“Marhoefer Appreciation Day” was about the 
biggest thing that ever happened in Northeastem 
Iowa, say those who participated in the all-out dem- 
onstration of good-will toward Marhoefer Packing 
Co. of Iowa, the town’s major industry, which has 
quadrupled the capacity of its local beef plant. 

The weekly Postville Herald, which is published 
on Wednesday, devoted much of its May 7 issue 
to details of the forthcoming event, and local mer- 
chants and Postville service industries tied in with 





7. Marhoefer's Postville 
plant. 8. Host John H. 
Marhoefer with some of 
guests on special train. 





‘owows Appreciation for Marhoefer Packing Co. 
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“Marhoefer Days” sales and _ other 
special activities. 

A by-lined story written at the re- 
quest ‘of the Herald by John Hart- 
meyer, executive vice president of the 
Marhoefer firm, with headquarters in 
Muncie, Ind., described the career 
and philosophy of president John H. 
Marhoefer, who started as a butcher’s 
apprentice in Zweibruecken, Ger- 
many, at the age of 14. In addition to 
the Muncie operation and two branch 
houses, Marhoefer heads the Farmers 
Commission Co. and Marhoefer Pack- 
ing Co. of Chicago in Chicago and a 
beef killing plant in Hebron, Ill. 

The Postville plant, which had been 
operated for short periods by two 
different groups, had been idle about 
seven years when Marhoefer acquired 
it in January, 1956. A year later he 
began the recently-completed expan- 
sion program that has boosted plant 
capacity to 2,500 cattle a week and 
increased employment to more than 
100 workers. The expanded plant 
also provides a new market for cattle 
producers in surrounding areas. 

In recognition of the new opportu- 


Milties for all, the Postville Commercial 


Club and other local groups arranged 
“Marhoefer Appreciation Day” to co- 
incide with an open house at which 
€veryone could see for himself the 
Progress made at the plant. 
— On the eve of the big day, a special 
Main carrying about 40 Marhoefer 
jals, customers and other guests 
gett the Chicago Union Station for 
Postville. The group saw the expanded 
plant in a private tour on Satur- 
Y morning before joining in the 
Public festivities that began at the 
house at noon. 
A beauty pageant and a band tour- 
hament for high schools from Post- 
Ville and surrounding communities 
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IN THE PICTURES: 9. Lead auto in 


the parade is occupied by Henry Kuhner, 
director, Marhoefer Packing Co. of Muncie 
(left rear); Mayor Schroeder of Postville 
(center rear); John Marhoefer (right rear), 
and Clyde Spry (right front). 10. Lot of 
cattle they have just bought seems to please 
Harold Harvey, assistant to president, and 
R. O. Locke, president, Town & Country 
Food Co., Fort Wayne, Ind., pictured in 
Postville cooler with Ed Mendenhall, sales 
manager for Marhoefer at Muncie. 


were the lead-off events. A beauty 
contest winner, who was crowned as 
“Miss Marhoefer of Iowa,” was Mau- 
reen O'Connor of nearby Strawberry 
Point. Miss O’Connor also holds the 
title of “Miss Strawberry Point.” Run- 
ners-up, who served as the queen’s 
attendants, were “Miss Luana” (Erma 
Miene) and “Miss Monona” (Polly 
Henkes). The winning band also was 
from Monona. 

A parade of more than 70 units, 
including marching bands, special 
floats and cars, then moved to the 
city park. Iowa Secretary of Agri- 


VICE PRESIDENT Cliff Fyfe of Marhoefer at 
Muncie, pauses for a moment with broker 


Charles Holzer of New York City. 


culture Clyde Spry and Mayor Lloyd 
G. F. Schroeder of Postville rode in 
the lead car with John Marhoefer. 
Another car was occupied by minis- 
ters of churches in Postville. 

A “certificate of appreciation” 
signed by local merchants and other 
prominent citizens and the key to 
Postville were presented by Mayor 
Schroeder to Marhoefer at the city 
park platform. It also was announced 
at that time that Marhoefer had jnst 
donated $10,000 to a fund-raising 
campaign for a proposed Postville 
Community Hospital. Secretary of 
Agriculture Spry spoke in glowing 
terms about the future of that farm 
community. John Hartmeyer crowned 
“Miss Marhoefer,” and checks were 
presented to the queen, her two at- 
tendants and the winning band. 

An estimated 5,600 men, women 
and children took advantage of the 
opportunity to see the Marhoefer 
plant during the public open house 
which continued through the after- 
noon. Cook’s School Bus Service pro- 
vided free transportation from the 
park to the plant and back. The en- 
tire plant was on display, and free 
hot dogs, roast beef sandwiches and 
soft drinks were served. Entertain- 
ment was provided by the Marhoefer 
German band, which also had ap- 
peared that morning at Postville’s four 
retail food stores. 

In addition to Marhoefer and Hart- 
meyer, company officials serving as 
hosts included Marhoefer’s son, John 
G., who is vice president of the com- 
pany, and Oliver Moon, manager of 
the Postville plant. The special train, 
which had been parked on a siding, 
left Postville Saturday night and ar- 
rived back in Chicago early Sunday 
morning with the Marhoefer officials 
and guests of the organization. 
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AMIF Director B. S. Schweigert; Dr. W. A. Barnette, sr., of Greenwood Packing Plant; Hotel Somerset's chef Louis Turco; 
Elmer Kneip of E. W. Kneip, Inc., and Institute chairman George Stark, get set to slice the 8-foot Uncle Sam sandwich. 


New Ideas Highlighted in Old Setting by AM 


week when some new ideas to popularize meat 

industry products and materials were unveiled, 

and the first American meat packer was memorialized, 

during the spring meeting of the directors of the Ameri- 
can Meat Institute. 

The embossed leather barbecue apron, the fifth pres- 


N° and old were blended happily in Boston last 


and aged cheddar cheese. A smaller version of the sant 
wich, 14 in. long and called “The Uncle Sam-1814,” 
presented to each guest at the reception. . 

In presenting the embossed leather barbecue apron ft 
its first public viewing a spokesman for the Institulg7 
commented: 


“A potential market of 100,000, and possibly 1,000,000, 


tige product of leather to be developed by the AMI 
staff, was introduced at the Institutes New England 
homecoming meeting and the “first edition” was presented 
to Joe Kelley, director of the food and farm program 
of WHDH-TV, during a television program watched by 
many New England consumers. 

In tribute to Uncle Sam Wilson, beef provisioner to 


of these aprons exists annually in the United States, Ex 
periments indicate that split cowhide, calfskin, pigskin or 
sheepskin barbecue aprons can be mass produced to te 

tail at $7.50 up. Professional fire-fighters have long known 

the basic virtues of leather. Firemen’s helmets are made “a 
from leather because leather is heat-resistant and scorel- <—~ 
proof. Leather aprons have the same values. Moreover, @ 


LEFT: In memory of John 
Pynchon, America's first 
working cowboy (1655), 
AMI chairman George 
Stark crowns Gardner A. 
Caverley, executive di- 
rector of New England 
Council, with a western 
Stetson. RIGHT: Joe Kel- 
ley, director of the food 
and farm program at Bos- 
ton's WHDH-TV, is wear- 
ing the first barbecue 
apron of leather as he 
chats with Marjorie Mills 
of Boston Herald and 
Louise Webster of WEEI. 


the American army during the war of 1812 and proto- 
type of the gaitered characterization of the nation, the 
“Uncle Sam sandwich’—the world’s largest—-was served 
to writers and editors of the New England press corps 
at a reception in the Hotel Somerset in Boston. The 8-ft. 
long sandwich contained 100 varieties of meat, sausage 
and cold cuts and was garnished with American spices 





20 THE NATIONAL PROVISIONER, MAY 24, 1958 











MORE MEAT—LESS JELLY. Richer, moister hams that retain 


more of the natural juices result when pickle contains Curafos. 
Useless jelly is reduced ...soluble proteins and other nutritive 
and flavor elements are kept in the meat. Curafos-cured hams 
also look better—their color is brighter and more stable. 


CA LG Oo COMPANY 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
tet HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 
DIVISIONS: CALGON COMPANY. HALL LABORATORIES 
IN CANADA: HAGAN CORPORATION (CANADA) LIMITED, TORONTO 


Associate Members N.1.M.P.A. and A.M.1I. 


CURAFOS brand phosphates are fully licensed for use under U.S. Patent 2,513,094 
and Canadian Patent 471,769. They are specially processed for ease of solution 
at full permitted strength. See M.i.8. Bulletins 190, 190-1, 199 
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DON’T BE A CHUMP, YOU CAN'T PUMP A LUMP):.: 


ur only 
Have you had trouble and expense with ordinary phosphates that won’t stay in solu- _ ite the 


: . . ‘ that 
tion? . . . that settle out and won't dissolve? . . . that clog pipe lines? ... that choke [° 4. 


up pumping needles? Then you’re ready for SHUR-AID-PHOS The Super-soluble Phosphate. | of 
ilable 

SHUR-AID-PHOS quickly dissolves and stays dis- Generous introductory offer, no obligation. Jufves ak 
solved! No deposits on the bottom of the tank. Pipe tear out this advertisement, pin it to your letterhe@.ak, the 
lines and needle are as clean as a whistle and stay for prompt results. ‘In Jar 


| THE BALTIMORE SPICE CO. 


SHUR-AID-PHOS is a profit producer. No time 
12 S. Front St., Baltimore 2, Md. 
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lost in cleaning equipment and it’s more than com- 
petitively priced too! 


MAKE SURE when you use SHUR-AID-PHOS. 








Julian ingenuity 
means excellence ont A On al 
in every... 


e in expert engineering 

e in advance design 

e in superior construction 
e in efficient operation 

e in critical control 





n of 
Comparison is perhaps one of the most dramatic proofs of leadership. the 
And JULIAN invites you to compare the JULIAN smokehouse with | ar 
any other on the market today. Compare for yourself ... in any way } . 1 3 
° eae ° a t m y 
you wish .. . under any conditions . . . and you, too, will discover | 
the out-and-out superiority of a JULIAN smokehouse, every time! ae 
i} 2as 
Product claims must be ruled out unless they can be backed up with ,§ -hoy 
positive performance tests. Consider the many hundreds of profitable, -} <7, 
in-the-plant smokehouses designed, built and installed by JULIAN. | 
. eae ° # z tlec 
That's real proof, a rugged, critical demonstration of the service and ff .. 
profit you can expect from your JULIAN smokehouse, tool = ™S 
wp cia 
i 1 q 
the 


engineering company = { « 


5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS a : 





ie} ng 
my al 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland | ... Canadian Representative: McLean Machfix "a 
Co., Ltd., Winnipeg, Canada. ip n 
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ay will last for a lifetime and be- 
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me more beautiful with use.” 
he first aprons, made from split 
vhide and weighing only 21 oz. 
th, were co-designed by Donald 
icKenzie, associate director of 
1I’s engineering staff, and the Re- 
ia Manufacturing Co. of Rock Is- 
d, Ill. As with all five of the pres- 
e-leather items “brainstormed” by 
+ AMI staff this year, the apron pat- 
n is being made available, without 
t, to manufacturers and craftsmen 
o will offer it for sale. 

‘We are not getting into the Jeather 
siness, either as a promotional type 
pney or a manufacturer,” explained 
mer Davison, president of AMI. 
ur only interest here is to demon- 
ite the wide range of quality-prod- 
s that can and should be marketed 
m American leathers. Leather is 


» of the most beautiful products 
ilable to the human race. It de- 





. J Py a better place in the sun, so to 
vak, than it has had in recent years. 
‘In January we developed the no- 
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n of leather awards and ribbons 
the 4,000 fairs and expositions 
{ annually in the USA. This was 
mly greeted by both the urban 
rural press. Currently, there are 
ast five firms manufacturing leath- 
‘how ribbons and awards. 
‘In February, two of our men 
tled up with the notion of leather 
‘ing cards for use by agricultural 
ociations and stockmen. Competi- 
1 quickly reduced the retail price 
these cards from 10c to less than 
or about the price of an engraved 
ng card. Now a lively little busi- 
is being developed in leather 
ng cards with several firms par- 
vating in the field. 
iimultaneously, these same AMI 
nstormers’ were dreaming up 


«NATIONAL PROVISIONER, MAY 24, 1958 


leather convention -badges in their 
spare time. After all, 20,000,000 
Americans go to one or more conven- 
tions each year, and every one of 
them flashes a badge. Here, again, is 
a brisk market for small pieces of 
leather. This month, at least four firms 
are turning out leather convention 
badges. Their prices are nicely com- 
petitive with plastics. 

“In March, this same group of 
AMI enthusiasts teamed up with IIli- 
nois Agricultural Association execu- 
tives to work on leather plaques. 
Again, an active prestige-market ex- 
ists because more than 100,000 
plaques are given out by American 
organizations each year. Consequent- 
ly, in mid-April we announced a new 
line of leather plaques developed by. 
Beaux Arts Engrossers of Chicago— 
a product that will lend beauty to 
any office or reception room wall. The 
first of these plaques ever commer- 
cially produced was presented here 
by the AMI’s board of directors to 
the food and agriculture committee 


PHOTOS OF DEVON 
cattle, the Pilgrim's own 
breed, and portrait of 
William Pynchon, foun- 
der of Springfield, 
Mass., and America's 
first meat packer, flank 
speaker's table at lunch- 
eon given American 
Meat Institute board of 
directors by New Eng- 
land Council in Hotel 
Somerset, Boston. Left 
to right are Donald A. 
Watson, editor of “New 
England Homestead"; 
Homer R. Davison, pres- 
ident of the American 
Meat Institute, and 
Francis Robinson, sec- 
retary of food and ag- 
riculture committee of 
New England Council. 


of The New England Council, as a 
tribute to William Pynchon, founder 
of Springfield, Mass., and, in the 
1640s, the first American meat pack- 
er. These leather plaques, too, are 
competitive in price with those of 
wood and metal.” 

An AMI executive said that the 
Institute’s home economists describe 
the Uncle Sam sandwich as a splen- 
did hors d’oeuvres centerpiece for a 
house party or family picnic. It will 
adequately serve 25 people as a cock- 
tail accompaniment or appetizer 
course. It can be prepared in a 
variety of ways, using standard-size 
loaves of bread from any store and 
containing fewer than the 100 vari- 
ties of cold-cuts and sausages em- 
ployed in the Boston version. 


West Virginia Accredits 
Meat Industry Companies 


Fifty-two slaughtering and meat 
packing establishments were accred- 
ited by the West Virginia Department 
of Agriculture on May 14 under new 
sanitation regulations put into effect 
on January 2. The firms were the first 
approved under the new program. 
At a ceremony in the statehouse in 
Charleston, State Agriculture Com- 
missioner John T. sn presented 
certificates to representatives of 
slaughterers, packers and processors 
showing that their establishments 
meet minimum standards. 

“As a result of this regulation,” 
Johnson said, “the consumer is going 
to get better meat. He will buy with 
greater confidence.” Participants in 
the program included Richard W. 
Shaw of Beckley, president of the 
West Virginia Meat Packers Associa- 
tion. State Veterinarian T. C. Green 
presided at the ceremony. 

West Virginia has no law provid- 
ing for meat inspection. As a first 
step in that direction, Johnson in- 
vited representatives of the industry 
in 1956 to form a packers association. 

Because of the absence of a meat 
inspection law, Johnson proposed and 
and the new association agreed to 
the drafting of regulations covering 
sanitation at slaughtering, packing 
and processing establishments. Green 
headed a committee of department 
and industry representatives which 
drafted the regulations now in effect. 

Following distribution of the regu- 
lations, department inspectors visited 
each establishment and pointed out 
conditions that would have to be 
corrected to meet the new sanitation 
standards. The program, Green said, 
met with a favorable response from 
operators “which far exceeded our 
expectations.” 

“It must be understood by all con- 
cerned,” Green continued, “that sani- 
tary inspection does not constitute 
meat inspection. In other words, we 
may have sanitary practices in slaugh- 
tering, meat packing and meat proc- 
essing without having meat inspec- 
tion, but we cannot have meat in- 
spection without having sanitary reg- 
ulations and their enforcement. 

“Therefore, this is the first step 
toward meat inspection which we 
hope our state legislature will pro- 
vide in the near future.” 


Sanitation Maintenance 


The Third Industrial and Building 
Sanitation Maintenance Show, has 
been scheduled for November 3-6 at 
Philadelphia’s Convention Hall. 
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IDWEST PACKING CO. 
M started operations during Sep- 
tember, 1957 in a new feder- 
ally inspected plant located in the 
shadow of the F st. viaduct four 
blocks north of the Omaha stockyards. 
The concern had operated since its 
organization in 1942 at another 
Omaha site. As the business grew, the 
old buildings became inadequate and 
the firm was literally forced to con- 
struct the new plant, explain the own- 
ers G. H. Straley, general manager, 
and Julius Falkenstein, in charge of 
livestock procurement. Both partners 
have had long experience in the meat 
business. Straley remembers that in 
1920 he delivered meat in the morn- 
ing and rushed back and slaughtered 
in the afternoon to fill the next day’s 
orders. Falkenstein learned his trade 
in Germany and came to this coun- 
try in 1936 to start his own meat 
business. Roy Craven is in charge of 
sales operations. 

The plant is placed on a triangular 
section of land flanked by a series of 
main line railway tracks, a large ware- 
house and the street. The brick and 
concrete structure was designed by 
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LEFT: Hind legs are 
held by electric spread- 
er during splitting; ster. 
ilizer is at left. BELOW: 
Midwest plant has been 
planned for future ex- 
pansion. RIGHT: G. H. 
Straley, Julius Falken- 
stein and Roy Craven 
are proud of the firm's 
high grade products. 
Plant-made_ portable 
rack is in background. 


Willis Regier of Omaha, possesses 
numerous modern features and_ is 
planned for future expansion. Across 
the front of the building lie a two- 
story office, receiving room and en- 
closed loading dock. The main office 
is at ground level, while inspectors’ 
offices and employe welfare facilities 
are upstairs. A holding cooler larger 
than might be expected for this size 
plant is located back of the loading 
dock. A hot cooler and the killing 
floor are at the rear of the building. 
The basement is divided into a hide 
cellar, engine and boiler rooms, dry 
storage space and an enclosed offal 
working area. 

Construction of ground level and 
second-story floors was speeded by 
the use of 4-ft. wide by 20-ft. long 
precast, prestresséd concrete slabs 
supported by concrete beams. The 
slabs are covered with a _ two-ply 
waterproof membrane under 4 in. of 
4,000-Ib. poured concrete with the 
addition of suitable insulation in the 
coolers. Basement floors consist of 
5%-in. concrete reinforced by a 6 x 
6-in. No. 10 wire mesh laid over Vis- 
queen sheathing. Exterior walls be- 





Midwest Packing Co. 
Builds an Expandable 
Beef Plant 


at Omaha 


_ Above the tile the walls are finish 
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low grade have a 1-in. hard moti 
pargeting finished with two coats d 
Silitex waterproofing compound. Tk 
roof covering is a 20-year Barret 
type of bonded pitch and gravel. 
Cooler insulation consists of 4 ® 
of cork in the walls and floor withé 
in. in the ceiling. The interior wals 
are finished to a height of 6 ft. wih 
white tile joined with red mortt. 










with a l-in. coating of hard plast! 
scored into 4 ft. squares. Ceilings # 
the coolers are finished with galv- 
nized sheet metal made of upended 
No. 14 gauge interlocking galvanial 
pans supported by 10-in. bar joist 
The pans are 2 in. deep and 12% 
wide to fit standard size blocks # 
insulation. 

Rails in the 20 x 24 ft. hot cook 
are 11 ft. high and spaced on 33+. 
centers with track hangers welded’? 
overhead bridge-type joists. Refrig 
eration is provided by a finned 
blower unit installed on the floor# 
one end of the room. Even distribt 
tion of the cooled air is effected 
discharging it into a ceiling plenw 
made by laying 1 x 4-in. wood 
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strips spaced 1 in. apart across the 
bottom flanges of the metal joists. 
The adjoining 46 x 48 ft. holding 
cooler has a capacity of 225 carcasses 
and has room along one side for fab- 
ricating. In this room the rails are 
spaced on 24-in. centers with every 
third rail spaced at 36 in. To utilize 
all possible hanging area, short tracks 
are placed in series with the upright 
supporting columns and connected to 
both sides of the room by cross-over 
rails. Cooling is done by Gebhardt 
units mounted on the ceiling. 
Primal cuts are hung and sorted on 
plant-designed portable racks fast- 
ened to overhead trolleys so as to be 
readily transferable to any part of 
the cooler. The rack consists of a 12- 
ft. long piece of galvanized track 
having 6-in. high yokes bolted at 
right angles to the center and ends. 
The yokes are hung by long beef 
hooks from trolleys on the overhead 
rail, A second rail is suspended in a 
similar manner from the 12-ft. piece 
to provide additional capacity. Short 
meat hooks placed along both sides 
of the suspended rail sections hold 
many primal cuts in a limited space. 
The refrigerated loading dock with 
two truck doors and a railway access 
door is near the holding cooler at 
the front of the plant. The carcasses 
progress past a Detecto track scale 
along a rail which makes five turns 
to provide three tracks parallel with 
the truck doors. This arrangement al- 
lows fast loading from three doors 
within a limited area. After the third 
tun the rail is squeeze-braked down 
to a height of 7% ft. and reversed to 
be in a convenient position for hand- 
ing off quarters. Outside openings 
are closed by side-rolling Door-Vap 
Type-R doors as manufactured by the 


















































vel. & Jamison Co. The outside of truck 
f 4H doors is sealed against refrigeration 
with6 & losses between the building and trail- 
wr was ® ers by a thick frame of sponge rub- 
ft. wit ber protected by a sheath of 32-oz. 
morti. § treated canvas. 

finish’ B= The 26 x 40-ft. killing floor is 
plastt@ paved with brick and the walls are 
lings finished in glazed tile from floor to 
| gal: @ ceiling. A high level of natural light 
pend B is obtained from overhead windows 
vaniatl @ around three sides and lower win- 
r joi dows on two sides. Electric light is 
| 12 provided by properly spaced mois- 
locks of tureproof fluorescent lamps. 

To provide for future expansion to 
tt cod H three beds, the knocking pen is 
n 338-8 placed midway along a far wall in- 
elded stead of at the more usual corner lo- 

Reftié @ cation for a one-bed layout. Animals 
ned tli enter the knocking pen to face an 





open end closed by vertical 3-in. 
pipes welded at 5-in. intervals. This 
atrangement is said to be effective in 
steadying the cattle since it confines 
them in a familiar type of enclosure 
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CLOSEUP view of knocking pen shows open- 
end construction which steadies cattle. 


and exploits the animals’ curiosity by 
providing a limited view of distant ac- 
tivities. Cattle leave the pen through 
a Le Fiell pivoted gate which revolves 
to drop the animals into an area en- 
closed by a 12-in. curb and guarded 
by rails of 2-in. welded pipe. 

After hoisting and bleeding, the 
carcasses turn at a right angle to 
move parallel with the walls of the 
room and enter the cooler at a point 
adjacent to the knocking pen. In 
landing over from the pritch plate, a 
spring-loaded takeup is used in the 
spreader bar chain. Slack is taken up 
by a 2-in. diameter and 30-in. long 
heavy spring which gives flexibility 
in the length of the chain, keeps it 
off the floor and lightens the weight 
of the bar when it is being returned. 
After landing onto a single rail, split- 
ting is expedited by an electric 
spreader which increases production 
by three carcasses an hour. This 


| 






JOB of loading heavy 
barrels of inedible ma- 
terial into a truck for 
outside rendering is 
eased by the use of a 
hydraulic lift on the tail- 
gate of the vehicle. Sev- 
eral barrels can be 
loaded. or unloaded at 
once with the device. 





push button-operated spreader, which 
automatically spaces and holds the 
legs, is a product of the Ace Weld- 
ing Co., Omaha. The backs are split 
all the way with a Kentmaster saw. 
Cleaning before shrouding is done 
with an adjustable spray gun ‘using 
water at 180° F. and 90 psi. Shrouds 
are soaked in weak brine before use. 
This is said to improve appearance 
of the sides by removing surface 
blood from the fat, evening the sur- 
face and preventing the cloth from 
sticking to the meat. The shrouded 
sides are smoothed. with a rubber 
roller before entering the cooler. 
Raised working platforms about 
the killing area are surfaced with 
non-skid, self-cleaning expanded met- 
al plates made by the Grip-Strut di- 
vision of The Globe Company. 
Offal goes down a chute for work- 
up in a closed room in the basement. 
Inedible material is loaded into drums 
and sold to an independent contrac- 
tor. Container pickup is eased by a 
concrete truck ramp from ground 
level by which trucks enter the base- 
ment through an upward sliding door. 
The heavy barrels are loaded with 


_ minimum effort by 


a hydraulic-powered 
hoisting platform 
which is part of the 
truck and doubles 
as a tailgate when 
raised. Blood is not 
saved. 

For cleanup, Mid- 
west uses a_ neat 
wall-mounted as- 
sembly of standard 
hot and cold water 
valves, a bronze 
mixing chamber and 
stainless steel hose 
hanger. It is a prod- 
uct of the Strahman Co. The hose 
is connected in a down position point- 
ing toward the floor and centered be- 
tween the rods of the hanger which 

[Continued on page 33] 








ANOTHER BARLIANT CONDUCTED COMPLETE PLANT LIQUIDATION SALE 


B.A.I. Inspected Slaughtering - Rendering - Sausage Makin 
DETROIT PACKING COMPANY 


SPRINGWELL AND LAFAYETTE AVENUES . .. DETROIT, MICHIGAN . . . Phone VINEWOOD 2-3500 


Just recently converted for operation under Federal Inspection. 


Replacement Value In Excess of $1,000,00 


Sale starting dates, 


June 5th, 6th, 


and 7th 


Plant open for inspection starting Monday, June 2nd 


TAKE ADVANTAGE OF THIS OUTSTANDING EVENT—PURCHASE EXCEPTIONALLY FINE, UP-TO-DATE 
MACHINERY & EQUIPMENT—MANY ITEMS “NEVER USED"—AT $$$ SAVING PRICES 


Barliant & Company have been appointed exclusive agents for 
the sale of all the equipment and machinery of the Federally 
Inspected plant of the Detroit Packing Company, Detroit, Michi- 
gan. This is one of the most important liquidations that has been 
held in the last few years. Most of this equipment was pur- 
Replacement value in excess of 
$1,000,000—and every item of this huge inventory will be priced 


chased in late 1956 and 1957. 


for quick sale. 


This liquidation sale offers you an unparalleled opportunity to 
buy exceptionally choice, latest style machinery and equipment 
—including many items which have never been used. 


This is not an auction—it is Barliant & Company’s policy to 
All items may be purchased 
individually or in groups, subject to confirmation. The equip- 


work out fair negotiated prices. 


ment is set up for your inspection and operation. 


Starting Monday, June 2nd, and during the sale days of June 
Sth, 6th, and 7th, Mr. Samuel Barliant and his staff will be on 
hand to personally supervise the inspection and sale. Before the 
sale you may direct your inquiries to our Chicago offices at 1631 
S. Michigan Ave., all phones WAbash 2-5550. During the week 


of June 2nd Mr. Barliant can be reached at the Detroit Packing 


Co., phone VI 2-3500, or at the Fort Shelby Hotel, phone W0 
3-7100, in Detroit, Michigan. 


The following equipment is only a partial listing representative 
of the hundreds of items available. For a more complete catalog 
with photographs, be sure you receive your copy of our big 
illustrated “Special Liquidation Bulletin’—now in the mails 
If you are not on our mailing list, call or write for your copy. 





Sausage & Bacon 


561—BACON SKINNER: Townsend #52. New. 
eS ae SKINNER: Townsend 335A, stainless 
new, never-used. 

gaye ry- LINKERS: (3) automatic, mdl. 114A, w/ 
stainless steel linker tilt top service truck, Neo- 
tread wheels, wozrcengh steel service pan. 

bate ae FORMING PRESS: Menges Jr. model. 

560—CURING MACHINE: Boss ."Permeator," ser. 
P89, stainl steel, letely factory re- 

built & gre sot used since 
374—CURING MACHINE: Griffith "Penetronic," 

see STUFFERS: Ma Globe 500#, complete. 

447—STUFFER: Randall 300. 

449—ROCKFORD FILLER: model "'A,"' 4 to 24 oz., 
with adapter, like new. 

439—SILENT CUTTER: Buffalo #70-B, 60 HP. mtr., 
V-belt drive, self-unloading, 3—sets extra knives. 

436-—GRINDER: Boss #452, heavy duty, 854” plates, 
stainless steel hopper, super-feed cyl. & feed 
screw, 40 HP. mir., silent chain drive. 

442—GRINDER: Anco, 734” plates, 25 HP. mtr., 
Herringbone reduction drive, direct connected. 
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44|—MIXER: Buffalo #5, w/Hydraulic Pump for 
tilting, 15 HP. mtr. 

383—BACON SLICER: U.S.-H.D. #3. 

384—BACON SLICING CONVEYOR TABLE: OA 
29’ x 44.” wide, w/center —- steel belt 
conveyor 24’ L x 12” W., 3 H 

552—CONVEYOR SEALER: Great ne mdi. CSI7, 
with Kiwi code Dater attachment, like new. 

413—CODE DATER: Kiwi, ser. #30548, Brand New. 

467—BAKE OVEN: Globe #9480, gas fired, reel 
type, 120 loaf cap., '4 HP. mtr. 

466—LOAF DIP TANK: Advance, gas fired. 

522—PACKING CONVEYOR TABLE: 20’ x 3’6”, 
w/8” belt in center, '/ HP. 

525—SMOKESTICK & GAMBREL WASHER: Globe 
#9579, 24” dia. x 407%” long cyl., P. 

520—CLiP ——. & CRIMPERS: (2) Cry-O-Vac. 

435—FAT CUBER: Boss, HP. 

582—PICKLE PUMP: Srittithe Big Boy, complete 
with stainless steel tank. 

574—HAM PUMPING TABLE: 2-station, 29” x 52” 
x 43” high, ‘yg TT he rotary pump & mtr. 

«54 STUFFING TABLES: (2) pr Pome steel top, 
4/1” W., 9°6" L., a H. 


514—HAM & ROLLED MEAT TYER: Griffith, stain 
less steel top table, '4 HP. mfr. 
518—HAM MOLD WAS HER: Adelm 
516—WIENER WRAPPING TABLES: (2), mp shaped, 
6’ x 4’, all stainless steel, including legs. 
473—HAM STUFFERS: (6) Interstate, stainless steel. 
474—LOAF STUFFER: DoAll C.B. stainless steel 
703—HAM COOK TANK: Black iron, 48” x 100” 
x 32” deep, w/controls, coils, etc 
705—HAM COOK TANK: Black iron, 24” x 108"% 
32” deep, 2—sections. 
378—WRAPPING TABLES: (4) stainless steel top. 
16” x 40”, w/raised edge on 3 sides. 
469—SMOKEHOUSE DOORS: (7—pairs) each 2” 
x 88” high, with auto. temp. controls. 
396—SMOKEHOUSE TEMPERATURE CONTROLS: 
(3) Partlow model MR3K, 50° to 350°. 
453—SMOKEHOUSE CAGES: (34) double trolley. 
4—stations, 12” apart, notched bars, 42” sticks. 
406—HAM & BACON TREES: (85) ''3-4-6 stations,” 
9’ long, closed ends, 32” x 11” double trolley. 
284—HAM MOLDS: (144) Adelmann #2-0, 12” 
x 544” x 6”, stainless steel, with covers. 
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y M eos SS: (46) Globe #9301, 10—12 Ib., 
yew meek, ba x 5%” x 534”, with covers. 
s¢_LOAF MOLDS: (160) Globe Hoy #665, stain- 
less steel, o ; ‘ike 454”, with covers. 

| “af big S: (300, W Wearever 35435, alumi- 
10” x Ud 

pictAGON HANGERS: (1600) 8-prong, stainless 
steel, standard type 

ie ioop SMOKESTICKS: hated 42” x 1h"; 
42” x i"; 42” x %", 


Rendering ‘ Lard 


97—COOKERS: (2) Dupps 5’ x 12’, w/obnoxious 
vapor condensers, thermometers, gauges, jack- 
eted, welded head, A.S.M.E. coded, 25 HP. mtr. 
40|-BLOOD DRYER: Dupps 5’ x 9’, welded, 
jacketed head, A.S.M.E. coded, 25 HP. mtr. 
405—HYDRAULIC “Ress. Dupps (Rujak), 2-post, 
500 ton cap., ” curb, 
355—HOG: Mitts & Merrill #13CD, 18” x 16” 
throat opening, P. direct connected mtr. 
eS ue WASHER: Dupps, 12’ x 30” dia. 
40 HP., 6” screw conveyor. 
faLOW TANK: 5’ dia. x 9’ deep over the 
cone, w/inlet & outlet valves, A.S. 
03—BLOW TANK: 5’ Begs 86" on straight side, 
with cone bottom, A.S. M.E. : 
30—BAGGING HOPPER: 14’ x 19” opening, 40 
HP, mtr. direct connected. 
308—LARD COOLING ROLL: Anco, 4’ dia. x 9’ 
long, 10 HP. mftr., flat belt drive. 
7 -LARD COOLING ROLL: Anco, 36” dia. x 
72” tong cyl., 10 HP. mtr., chain & gear drive. 
as Tee CARTON FORMER: Peters Jr. type 
EJ, serial #420, for | Ib. cartons. 
313—LARD FILLER: Globe Fee, with stainless table 
& conveyor, / HP. mtr. & reducer. 
314—LARD CARTON CLOSER: Peters type YJ, 
ser. #156, 4 HP. mtr., for | Ib. cartons. 
304—LARD BARREL FILLERS: (2) Anco #208 
(Trerice filling device). 
604—PERCOLATOR BOX: 14’ x 5’6” x 2’8” deep. 
w/false bottom screen, steam heating coils. 
370—BLOOD TANKS: (2) steel, 15’ x 6’ x 36” 
deep, steel riveted. 
1 -TALLOW STORAGE TANKS: (2) steel, 36” 
x 48” wide x 5’6” long. 
1S IGHTNIN' MIXERS. 


Hog & Beef Kill 


I7—HOG DEHAIRER: Boss straight line, new 
single shaft, 23 stars, new heaters, 300 hogs/hr. 
cap., with hair and hog conveyors, 25 HP. mtr. 

ims-HOG yg amg TANK: Boss, cast iron, 

x 6’ x 

\t-HOG Holst: Boss #6. double sided, jerk- 
less, 15’ lift, 5 HP. 

In_HOG VISCERA INSPECTION CONVEYOR 

ABLE: 42’ long. 

OVERHEAD Hos ey ig pee CHAIN: (337’) 
drop finger, 15 HP. & 3 variable drives. 
176-—GAMBREL TABLE CONVEYOR: Boss, OA wd. 
8,’ x 16’ Ig. x 8’ hi., with 3!” x 4712” ape 
galy. flights, Anco worm gear drive, 3 HP. mtr. 
\Ib—CATTLE HEAD DEHORNER: Globe #11023, 
pneumatic, foot operated air valve. 
pe a HOISTS: (2) ga 24’ chain, 60’ 
per min., 5 HP. Gearhead mtr 
(BLEEDING RAIL LANDING HOIST: Anco, 
1, HP. Master gear-in-head motor 


































































































































































of June Oe SEE SIDING BED DROP HOISTS: (2) Globe, 
ll b 3 HP. Master Gearhead mtr 
€ on III—-AUTOMATIC BEEF LANDING DEVICE: Anco. 
efore the J \I2-KNOCKING PEN: w/steel frame, 36” x 8’. 
s at 1631 fe \°8-KNOCKING DOOR HOIST: Globe, 3 HP. 
me oak 13—CIRCULATING PUMP: 5 HP. mtr. 
ne We 124—BEEF WASHING ity 5 HP. water proof 
Packing spitliance mtr., 5-stage, 2” x I!/2” 
one WO & '73—-HOG TROLLEY SRICLINE EGNVEYOR: 15’ 
i with | HP. mtr., reduction drive. 
nenBLeetnic CHAIN a 1000 Ib. cap., 
‘ | HP. Master Gearhead 
sentative 182—BLEED RAIL HOG DROPPER: Boss, | HP. mtr. 
e catalog [ S7—-HOG NECK WASHER: Anco #786, / HP. 
bi or FLUSHING CABINET: Boss 7416, 
“7 x 3’ x 63” high, new 
e mails. WetAY TABLE: stainless’ steel, 59” x 30”, 2— 
yur copy: stainless steel chutes, 9” dia. x 43” long. 
T38—SHEEP LOG HOOKS: (358). 
T3—CALF TROLLEY HOOKS: (i117). 
™—HOG TROLLEY HOOKS: (1280). 
— TROLLEY HOOKS: (1037) misc. short 
i in 
frith, stale TE ns FANCY MEAT OFFAL TRAYS: (68) 30” x 
a. 54” x 2” deep, stainless steel, w/6’ high x 68” 
D"' shaped, x 54" galv. rack, 8—stations, 9” apart. 
; oan 226—OFFAL HANGING RACK: 132’ of 3” x 2” 
inless steel rail, welded on 3” angle iron frames. New. 
niess steel. 3—OFFAL RACK HANGERS: (12)/36 galv. 
48” x 100” hooks, 4—stations, 19!/2’” apart, OA 73” x 59”. 
vr x 108" Cutting Equipment 
35—PORK CUTTING CONVEYOR TABLE: 24’ 
steel top. long x OA on" wide, with 34” x 6” wide stain- 
less steel slats, 3 HP., Reeves drive. 
. each BF ‘MS SHOULDER CULOFE KNIFE: Anco #566, 
is 30” dia. blade, 2 HP. Master Gearhead mtr. 
iS wrrois: @ BISHOS BREAK-UP GONVEYOR TABLE: “Anco, 
OA 21’ long x 55” wide x 37” high, newly galv. 
: to slat conveyor 19’6” long, with 48” x 4” flights, 
le ae mtr., stainless knife sterilizing box. 
42 eas” 2PORK CUTTING. BELLY eae CONVEYOR 
6 stations, ABLE: 34 ’ W. OA x 35” H, with 36” x 
ble trolley. He isles vaeg slats. Belly Roller 24” a 
#2-0, 12” single roll, w/10 stainless steel knife sterilizing 
vers. es, cutting board. 
24, 1958 THE NATIONAL PROVISIONER, MAY 24, 1958 





335—MESH BELT CONVEYOR TABLE: % HP., stain- 
less steel, 17” Lx 12” Wx 36” H, cutting boards 
each side, 3 stainless sterilizing boxes. 

239—HOG & SHEEP HEAD SPLITTER: Boss #97-A, 
ser. ##A2677, 2 HP. Master Gearhead mtr. 

244—HOG JAW PULLER: Boss #96, 2 HP. mtr., 
reduction drive, 1260 heads/hr. 

245—SNOUT STRIPPER: oe #%5, 3 HP. explosion 
proof mfr., 1200/hr 

246—HEAD WORK- UP TABLE: stainless top, 6’ x 
22’, with drain. 

319—PORK-CUT SKINNER: Townsend #27 

327—BAND SAW: cata: gh 30”, tight hand, 
stainless top stationary table, 5 P. 

282—BAND SAW: Jones-Superior, 20”, 39” x 28” 
stainless steel top stationary table, 2 HP. mfr. 

336—BAND SAW: DoAll, Md. eS stainless 
top table, left hand, 1201/,"” blade, 

5II—BAND SAW: Biro mdl. #33, we Bn steel 
top table, left hand model. 

yr cane SPLITTER: Best & Donovan, 

#SC type 6C, New, never-used. 

566-_BEEF CARCASS. SPLITTERS: (2) Best & Dono- 
van, ser. Nos. C1303 & Cll42, | HP. mtr. 

688—HOG CARCASS SPLITTER: Best & Donovan, 
ser. #KSI68, type KS, New, never-used. 

689—HAM MARKER SAW: Best & Donovan, type 
"M"', ser. 3#HM1333, 8” blade, like new. 

570—SCRIBE SAWS: (2) Best & Donovan, 6” blade. 

499—BONING TABLE: stainless steel top, 36” x 
16’ long, 14” high back & sides, 18” wide cut- 
ting board. 


Casing Equipment 


276—FRESH CASING CLEANING UNIT: Anco 
#59, w/Crusher, Finisher, Stripper; tank. 

263—HOG CASING STRIPPER: Anco #550, w/dou- 
ble 45” long x 8” dia. rolls, 6’ apron, tank, | HP. 

27I—HOG CASING STRIPPER: Anco #550, w/6” 
dia. x 32” canvas rubber rollers, '/ HP. 

269—COMB. TRIPE SCALDER-WASHER: Boss, 48” 
x 36” dia. cyl., 1” perforations, 2 HP. 


In-Plant Trucks 


920—MEAT TRUCKS: (17) NEW, ness, galv., 62” 
x 32” x 20” deep, 20” RTRB whee 

922—SAUSAGE MEAT TRUCKS: (12) New, Globe 
iy stainless att 1000 Ibs. cap., trailer 

pe, 60” x 28” x 17” deep. 14” Neo. wheels. 

921 SAUSAGE MEAT TRUCKS: (10) NEW, St. 
John #50X. size #1, stainless steel, balance 
type, 1000 Ib. om. 60” x 26” x 17” deep, 12” 
Neotread load wheels. 

914—OFFAL PAN CHILLING TRUCKS: (4) Globe 
#7290, trailer type, 57/2” x 38” x 67!/,” high, 
18 galv. pans. 

9I7—LIVER & HEART HANGING TRUCKS: (2) 
trailer type, 4—stainless shields, 60 hooks, 20” 
RTRB Aerol-Seal wheels. 

927—PORK LOIN SHELF TRUCKS: (9) Boss #193, 
5—stations, rod shelves, trailer type. 

924—PORK LOIN SHELF TRUCKS: (8) similar 
Globe 77486, galv., trailer type, OAH 67” x 
54” x 35”, 5—stations 10” apart, w/rod shelves; 
7 w/l4” RTRB & 6” casters; 8 w/iron wheels. 

918—OLEO SEEDING TRUCKS: (10) similar Globe 
#7144, trailer type, galv., 63” x 32” x 18” deep, 
14” iron load wheels, 4 ‘wikeer Seal wheels. 

9IS—UTILITY TRAY TRUCKS: (2) trailer type, 
galv., 5-sta., OA atl x 32,” x 58” high, RTRB 
wheels: stainless 

905—UTILITY TRUCKS: "(33) Boss #189, galv., trail- 
er ives, 1000 Ib. cap., inside 50” x 28” x 18” 
deep, 20 w/iron wheels, 13 w/RTRB wheels. 

929—-SAUSAGE STICK HANGING TRUCKS: (2) 
4- ei a sticks, notched bars, iron wheels, 
trailer t 

937_-SMOKESTICK STORAGE TRUCKS: (6) similar 
Globe #7380, triangular base, 200 stick cap., 
3” casters. 

90I—WAREHOUSE TRUCKS: (20) similar Globe 
#7202, 64” x 30” x 10” high wood deck, wood 
sides, RTRB wheels & casters. 

913—SEMI-LIVE SKIDS: (14) 35” x 60” x 10” high 
wood deck, 6” RT wheels. 


Refrigeration & Boiler Room 


643—AMMONIA COMPRESSOR: Vilter, = (i x 
10”, dual 125 HP. mtr., factory reco 

64|—AMMONIA COMPRESSOR: Vilter, lise x 
10!/.", steam generated, 150 HP. 

642—AMMONIA COMPRESSOR: Vilter, 81.” x 
8”, w/dual 75 & 37 HP. mtr., factory recon- 
ditioned, new rings, new valve assembly, switches 
& starters. 


639—AMMONIA yee COMPRESSOR: Vilter, 
7™ x 5”, dual “S id HP. mtr., V-belt drive, 

liches & st 

638—AMMONIA COMPRESSOR: bie BA” x 
6", 30 HP. mtr., ee drive, 25 ton cap., 
w/switches & starte 

709—AMMONIA CONDENSERS: (4) shell & tube, 
sour type. ite tubes 13%4” dia. each, shell 2’6” 
a, x igh. 

713—AMMONIA RECEIVER: 20” dia., 22’ long, 
complete w/fittin 

715—AMMONIA RE RIGERATION UNIT: consist- 
in. Ad A a! Bonga § pep 9’ x 3’ sections per 

— ete with controls. 

too ain CONDITIONIN UNIT: 10 HP. 

440—PAK-ICER: Vilter, 5 ton cap., 3 HP. w/surge 
drum, w/stainless steel lined bin. 

225—NIAGARA yy COOLERS: (6) mdi. 
8/4, ton cap. w/2 HP. mtr., stainless steel ster! 
nators, stainless steel bands & stainless steel 
Fan Housing, heavy duty gauge steel shells. 

524—NIAGARA BLOWER: mdl. 133W, ser. #:! 


dry coil rere. 4 fs ca 
39I—NIAGARA BLOWER: di. 06 3 ton cai 
500—GEBHARDT BLOWER "UNI (3) 2” x | 

stainless steel pans, 110 BH, '4 HP. motors. 


Boiler Room 


726—BOILERS: (2) B & W, 272 HP. type B-W, gas 
& oil fired, 7711" x 41” dia. shell, 2550 tubes 
each 3!/,” dia., w/Hayes auto. controls & panel. 
bin WATER TANK: Frank Heaters, Inc. size 
#82, 8’ dia. x 12’ mee 7 copper tubing in 
heating element, 1253 W.P. with all controls. 
640—AIR COMP RESSOR: ingersoll- Rand, single 
stage, size 10” x 10”, ser. #22047 HP. mtr., 
w/switches & edna: 
716—AIR COMPRESSOR: Curtiss, ser. 
size 3%” x 3/2”, A.S.M.E, tank, 1 


— 


biti BE mer 11) Howe Weightograph, 
ser. #H w/stainless steel pans. 
«3 bENCH BEC ALES: (3) Howe Weightograph 
mdi. 1802, 10007, w/single tare beam. 
487—FLOOR SCALES: (3) Howe Weightograph, 
Feed #310, Bed & 100% on double tare beams, 
platform. 
ed TRACK SCALE: Howe Weightograph mdi. 270, 
total vr 6’ beam, shallow pattern type. 
Seen DIAL TRA’ SCALE: Toledo #31-2122FC, 
ser. 3764255, 16007 total cap., 1000# dial, 
600# tare beams, shallow type pattern. 
194—TRACK SCALES: Howe Weightograph, 2003 
double tare beams, 1200# cap., I+ graduations 
on indicator, deep pattern, 10’ overhead beam, 
1000# on indicator. 
494—OVERHEAD TRACK SCALE: Howe Weighto- 
graph mdi. #1700, ser. #H28391, 1200# total 
cap., 10007 re Prins ain 200# on double tare 
beams, deep pattern type w/5’ gore one 
680— LIVESTOCK "SCALES: 60,000# a 
505—PORTABLE PLATFORM ‘SCALE: "toledo/ ail 
type, a column style, 8007 total cap. 
ial, Ye# grad., 3004 double tare ‘Lame 
26 PLATFORM SUSPENSION SCALES: (3) Howe, 
vires ad cap., double tare beams, 5’ 


latfor: 

562 PERCENTAGE PICKLE SCALE: Griffith, Prague 
type, mdi. DSC, = #2052, stainless steel w/ 
round dial, 507 c 

540—OVER & UNDER SCALES: (5) Detectogram, 
with stainless steel pans. 


Miscellaneous 


833—BOOKKEEPING MACHINE: National, ser. 
#4761802, electric, grey finish, adjustable port- 
able stand, 4-banks of keys, like new. 

868—BOOKKEEPING MACHINES: National, with 
portable stand. 

832—BILLING & TABULATING MACHINES: (2) 
National, electric, w/stand, 5-banks of keys, 


black finish, 
485—STERILIZING LAVATORIES: 13 Boss, 5 Koch, 
w/stainless steel bowls, foot treadles, etc., new. 
839—PUBLIC ADDRESS SYSTEM: Executone P.A. 
Seem. aie e, ae. EXHH, ser. #1189118, 


w/ 10 omplet 

684 REFRIGERATED * TRUCK: ane 1950, 2 
ton, 12’ Lindsey steel body, 4 x 68” double 
rear door, side door, new ex moana over- 
hauled. 


$$8085-634: 
1 HP. mtr. 


Plus other office equipment, garage & machine 
shop equipment, platforms, stainless chutes, 
trucks, etc. 





LIQUIDATION CONDUCTED BY 


ARLIANT & ©. 


1631 S. MICHIGAN AVE., CHICAGO 16, ILL. 
SPECIALISTS IN LIQUIDATING AND APPRAISING 





Wabash 2-5550 
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1. Mother and daughter get point- 
ers on beef. 2. TV camera man 
pans speakers’ platform on loading 
dock. 3. At office entrance: D. G. 
Steuart, mayor of Prince Albert; 
George H. Nies, plant manager; 
L. F. McIntosh, Saskatchewan Min- 
ister of Municipal Affairs, and 
Alvin Hamilton, Federal Minister 
of Northern Affairs. 4. Animated 
display stops youngsters. 5. Twins 
fuel up. 6. Girl scouts serve re- 
freshments. 7. Colorful canned 
meats display. 8. J. M. Longpre, 
president, chamber of commerce; 
R. S. Mun and R. J. Dinning, Burns 
president and chairman, and 
George H. Nies, plant manager. 
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Canadian Eyes Look Northward as Burns 


Throws Open New Plant at Prince Albert 


ON Saturday, May 10, the sham- 
rock was the favorite lapel dec- 
oration among the male citizens of 
Prince Albert, Saskatchewan, Can- 
ada, as it was the boutonniere dis- 
tributed by Burns & Co., Ltd., at 
the formal opening of the firm’s new 
$4,500,000 plant in that city. The 
green sprig is the Burns trademark. 
While the men wore the shamrock, 
the women received orchids as they 
started their tour of the modern in- 
tegrated packinghouse which fea- 
tures a plant-wide winter comfort 
heating system. 

The shamrock is more than the 
firm’s trade mark; it also symbolizes 
the hope which the company and the 
citizenry hold for the future of their 
northern frontier area. They envision 
the new plant as one of the future 
supply depots for the development of 
the last of North America’s frontiers, 
the Canadian Northland. The dream 
is cherished and preached by many. 

Fittingly, Alvin Hamilton, Federal 
Minister of Northern Affairs, cut the 
offical opening ribbon. In his speech 
he emphasized the hope with which 
the Canadians view their natural re- 
sources and paid tribute to the Burns 
organization for helping to develop 
the region’s agriculture, a founda- 
tion step necessary for any movement 
northward. 

Company officials from the firm’s 
home office in Calgary, provincial 
and city officials, supplier representa- 
tives and the plant’s management and 
supervisory staff assisted plant man- 
ager George Nies in greeting more 
than 5,500 guests, who consumed 


GROUP OF BURNS executives from home office in Calgary were entertained by members 


of local chamber of commerce at dinner on the day before formal 


4,500 hot dogs and cool soft drinks. 

The visitors were routed through 
the whole plant, from top level kill- 
ing floor to the basement hide cellar. 
Signs explained the functions and 
capacities of the various departments, 
while displays highlighted the prod- 
ucts manufactured. 

Although the company acquired 
the plant in 1918, and immediately 
rebuilt and modernized it, the present 
structure is new. In the summer of 
1955, the firm began a major ex- 
pansion and refurbishing program, 
using the older plant as the base. 
During September, a fire gutted the 
old and new structures, so that build- 
ing had to be started anew. The de- 
cision to winter air-condition the 
plant was made at that time. The 
importance of the plant to the town’s 
economy also was highlighted, since 
the mayor petitioned the provincial 
government for aid if the Burns’ em- 





v g cor 


ployes should be out of work during 
construction. Happily, Burns’ top 
management decided to clean up, 
use makeshift arrangements, rebuild 
its facilities and expand its payroll. 

The firm now employs more than 
400 persons and has a monthly 
slaughter capacity of 6,000 cattle, 
48,000 hogs and 9,000 sheep. 

Beside carrying on the usual pack- 
inghouse operations, the firm has a 
continuous butter manufacturing de- 
partment in which raw milk moves 
forward from the incoming receiving 
and testing station to the final print 
packaging machinery. 

Subsequent articles in THe Na- 
TIONAL PROVISIONER will describe in 
detail the plant’s unique winter air 
conditioning system, which was de- 
signed by the Burns & Co., Ltd’s., 
home office enginering department, 
and the operations of the modern 
four-story packinghouse. 





OLD PLANTATION SEASONINGS 


fi 


PACKING COMPANY, INC. 
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with entries for VISKING’S great “Name the Bab 


° 99 
Chimp contest—ana every entry has proof of purchase of skinless franks Packer 


or ready-to-serve meats. 


Packers from all parts of the country report handsome sales increases. 


If you want part of this profitable business, wire or phone Our” package stich : 
and point-of-sale PS GRRY EH SOlR m ses now. There’s a mol J 


of accelerated selling still to go! 





VISKING COMPANY 


DIVISION OF — CORPORATION 


Chicago 38, Illinois ¢ REliance 5-1234 


In Canada: VISKING COMPANY DIVISION OF 
UNION CARBIDE CANADA LIMITED, Lindsay, Ontario. 
A pioneer and a leader in the design and manufacture of 
cellulose and plastic casings for the meat industry. 


VISKING and UNION CARBIDE are registered trademarks of 
UNION CARBIDE CORPORATION. 


executi 
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Marquesen to Hormel Board 

0. L. MARQUESEN, manager of the 
Hormel plant at Fort Dodge, Ia., 
has been named 
to the board of 
directors of Geo. 
A. Hormel & Co. 
The announce- 
ment was made 
by H. H. Corey, 
chairman of the 
board. Marque- 
sen came to the 
company in 1930 
and has worked 
in Austin, Chica- 
go and at the Hormel plant in Mich- 
él, S. D. In 1953 he was made man- 
ager of the plant at Fort Dodge. Un- 
der his direction, the plant increased 
its processing of hogs by 300,000 a 
year, was converted to a greater de- 
gree of sausage manufacture and 
built a wholly new sales force. Mar- 
quesen was born in Exira, Ia., and 
educated at Buena Vista College and 
the University of Nebraska. He is 
a director of the Fort Dodge Na- 
tional Bank, the United Fund Board, 
and the Iowa College Foundation 
board. He is also on the advisory 
board of Mercy Hospital located in 
Fort Dodge. 


KIMPA to Honor 25-Year 
Industry Veterans in State 


The Kansas Independent Meat 
Packers Association will give special 
recognition to packing plant employes 
with 25 or more years of industry 
service, KIMPA president ROBERT 
McLeop of McLeod Packing Co., 


0. L. MARQUESEN 


The Meat Trail... 


Valley Falls, has announced. First 
awards will be presented at the next 
annual meeting of KIMPA, set for 
Sunday, April 12, 1959, at the Hotel 
Broadview, Emporia. 

Under the new plan, current em- 
ployers of eligible veterans will sub- 
mit the workers’ employment records 
to KIMPA’s secretary not later than 
ten days before the annual meeting. 
The veterans will be guests of their 
employers at the annual meeting din- 
ner, and the awards will be pre- 
sented at the dinner by the KIMPA 
president. Employers will be billed 
for the gift or other recognition, 
which is to be established by the 
KIMPA board of directors. 


PLANTS 


A retail outlet will be opened by 
the Perry Packing Co., Hart, Mich. 
The company, which formerly con- 
ducted only wholesale business in 
west Michigan, has renovated part of 
its meat packing plant in Hart and 
installed new display cases and re- 
frigeration equipment. WALTER VAN 
ALLsBuRG is manager of the retail 
department. 


Oscar Mayer & Co, of Davenport, 
Ia. plans to erect a hog buying sta- 
tion on a l-acre tract of land in Cam- 
bridge, Ill., recently purchased from 
Mr. & Mrs. Dale Snow of Cambridge. 


A 50 by 125-ft. packaging cooler 
has been added at the B. & M. Meat 
Co., Long Beach, Calif. The cooler, 
which uses three Freon refrigerating 
units and brings the total floor space 
to 35,000 sq. ft., contains four Ty- 





peelers, two WrapKing sealers, two 
Enterprise and one U. S. slicer, and 
a Cryovac machine. Special power 
lines have also been installed. Addi- 
tional space and new equipment cost 
$60,000. Morris BLUMER is president 
of the company. 


CORRECTION: Buitoni Foods 
Corporation remains the name of the 
South Hackensack, N. J. firm, which 
was erroneously reported to have 
changed its style in the PRovIsIONER 
of May 10. 


The Empacadora del Cerro S. A. in 
Havana, Cuba has announced plans 
for an edible vegetable oils refining 
plant. 


Geo. A. Hormel & Co., Austin, 
Minn., is doing pilot plant work on a 
new gas to anesthetize hogs in the 
Hormel immobilizer. Goal is a gas 
that can be produced on the premises 
at a substantial annual saving. The 
company also has resumed experi- 
ments in anesthetizing of cattle. 


JOBS 


Guy L. Marvin has been named 
controller for the newly-created mid- 
west area of Armour and Company. 
He is being transferred to area head- 
quarters in Omaha from Chicago, 
where he was assistant auditor. 


Harry A. BInFoRD, jr., has been 
employed as public relations counsel 
for the Georgia Independent Meat 
Packers Association, reports ROBERT 
L. REDFEARN, chairman of the 
GIMPA public relations committee. 

L. E. Wrnnett has been trans- 
ferred from Sioux Falls, S. D. to Ot- 





\ 





FUTURE PLANNING and matters of i diate 
on agenda of the Mississippi Independent Meat Packers Associa- 
tion during the group's May 9th and 10th meeting at the King 
Edward Hotel in Jackson. MIMPA members heard J. K. Minnoch, 
executive director of the National Hide Association, Chicago, and 
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n were both 


E. E. Ellies of Tee-Pak, Inc., Chicago, speak on “How the Inde- 
pendent Meat Packer Can Help His Business with Better Hides," 
and "Sausage in Consumer Survey." Next meeting of the growing 
southern association, to which the wives will be invited, is planned 
for the month of August in Biloxi. 
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tumwa, Ia., as assistant director of 
sales for John Morrell & Co. 


JosepH S. Nowak has been pro- 
moted from assistant manager to 
manager of the Armour and Company 
branch house at South Bend, Ind. 
He succeeds G. W. Jacoss, who re- 
tired recently. 


CLARENCE R, Ciark has been ap- 
pointed auditor at Swift & Company’s 
Kansas City, Mo., plant. Clark started 
with the company in 1925 at National 
Stock Yards, Ill.; served on the 
traveling auditor's staff out of Chi- 
cago, and was auditor for two years 
at the Swift Harrisburg, Pa., plant 
and for seven years at St. Joseph, Mo. 


MICHAEL NEwsorc, who has been 
responsible for economic research 
work in dairy and poultry products 
for Armour and Company during the 
past several years, has joined the firm 
of John H. Noble & Co., commodity 
consultants, Chicago. He will continue 
to work in the field of prices, mar- 
kets and planning in his new busi- 
ness connection. 


TRAILMARKS 


Cascade Meats, Inc., Salem, Ore., 
won the “seal of approval” for humane 
beef slaughter given by the American 
Humane Association of Denver, Colo. 
The presentation was accepted by 
G. F. CHampers, manager of the 
Salem plant which processes approx- 
imately 6,000 cattle annually. 


Libby, McNeill & Libby, packer of 
canned and frozen foods, is marking 
its 90th year. The company, headed 
by Cuarves S. Brinces, president, 
and founded by ARcHIBALD MCNEILL 
and ArTHUR A. and CHar_es P. 
Lipsy, began business in 1868 m= 
putting up corned beef in barrels. 
few years later, the company ac- 
quired the rights to a process for pre- 
serving beef in tapered tins, the be- 
ginning of its canned meat business. 
Fruits, vegetables, juices and other 
foods were subsequently added to the 
line, with Libby’s baby foods appear- 
ing in 1934 and frozen foods after 
World War II. Operations now em- 
brace nine food lines with sales of 
over $300,000,000 in Libby’s last fis- 
cal year. The original three-man 
partnership is today an enterprise 
owned by 32,000 stockholders. 


Harotp F. Hacan, assistant cattle 
buyer for Wilson & Co. at the Kansas 
City stockyards, was presented with 
a “Man of the Year” award for un- 
selfish work for the benefit of the 
Kansas City market by the Kansas 
City Livestock Market Boosters. 


Members of the South Carolina 
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FOR A RECORD-BREAKING ham, Jack 
Estes of Estes Brothers Wholesale Meats & 
Provisions, Fort Worth, a senior student at 
Texas A. and M. College, accepts a $407.50 
check from C. D. McEver of Lockhart, Tex., 
at the annual Little Southwestern Livestock 
Show and Ham Show & Sale. McEver bought 
the grand champion ham at auction for the 
Texas Livestock Auction Association, for 
presentation to Texas’ Governor Price Daniel. 
The all-time record price helped the spon- 
soring Saddle & Sirloin Club, a student or- 
ganization in the college's animal husbandry 
department, to gross more than $4,000 from 
the sale of 126 hams. Money will be used to 
send meats, livestock and wool judging 
teams to compete in national contests dur- 
ing coming school year. Club members and 
other competing students slaughtered the 
hogs, cured the hams and prepared them for 
show. D. L. Osborne of Mount Calm, Tex., 
a junior, prepared the winning ham. 





Meat Packers Association, at their 
recent first quarterly meeting of the 
year, heard guest speakers ALED P. 
Davies of the American Meat Insti- 
tute, Chicago, and Ivan Potts, mem- 
ber relations director of the National 
Independent Meat Packers Associ- 
ation, Wash., D.C. 


Joun WENDLING, cattle buyer for 
The Rath Packing Co., Waterloo, Ia., 
was honored with a dinner, a free 
trip to Tulsa, Okla., and gifts for 


being the 100,000th stockholder 9 
the Sunray Mid-Continent Oil Cp, 


Eppre W. WILLIAMS, owner ¢ 
Williams Meat Co., Kansas City, 
Kans., won the snipe class saili 
races ‘at the Cotton Carnival Regaty 
at McKellar Lake in Memphis, Tenn, 
Trophy-winner Williams is reported 
to be one of the nation’s top sailoy 
and is past commodore of the Snip: 
Association. 


THEODORE R. WENDT, of Oscy 
Mayer & Co., Madison, Wis., has been 
elected second vice president of the 
National Sales Executives Club of 
Madison. 


Employes of the Southland Prov: 
sion Co., Orangeburg, S. C., voted 
against union representation recently 
at a National Labor Relations Board 
election. Their action marked the 
fourth time in four years that repre. 
sentation by an AFL-CIO affiliate hai 
been rejected. 


Ricuarp W. Ratu, vice-president 
in charge of research and develop. 
ment for The Rath Packing Co, 
Waterloo, Ia., has been elected a 
trustee of the Midwest Research 
Institute for a three-year term. 


DEATHS 


Jack Ex.is, 68, chairman of the 
board and one of the founders of 
Southern Foods, Inc., Columbus, Ga., 
has passed away. He was a former 
member of the board of directors 
of the Southern Golf Association. 


Joun E. ScHuERMANN, 72, retired 
general sales manager of the American 
Packing Co., St. Louis, Mo., died te 
cently. A daughter, Mrs. Ruth Ehlen, 
survives him. 


JoserH L. MILter, 51, former sales 
manager for Armour at Kansas City, 
died at his home in Reading, Pa. 


































Behind the wheel of 
midget racer he won in 
the "Name the Racers" 
TV contest of Stahl- 
Meyer, Inc., sits Robert 
Chadwick of Staten Is- 
land, N.Y. The junior 
motorist won one of the 
four first prize one- 
seater racing cars with 
self-contained engines 
on the "Terry-Toons" TV 
show. Star Claude 
Kirschner stands with 
Robert. Contest was 
promoted on four dif- 
ferent children's TV 
shows in N. Y. area, and 
attracted over 19,000 
entrants, mostly under 
10 years old. 
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Oxidative Stability of Lard 
is Now Quickly Determined 


Development of an improved tech- 
Sailing nique in the use of the oxygen bomb 
‘egat HF method for determining the oxidative 
Tem. & stability of fats, oils and fatty foods 
ported H was revealed at the annual meeting 
Sailors of the American Oi] Chemists’ S:- 
Snip: ciety, Memphis, Tenn. 

“Key to the new technique,” said 
Osca # Dr. Ben N. Stuckey, senior chemist, 
s bee, @ Eastman food laboratories, New York 
of the & City, “is the use of a dispersing agent 







lub of & which greatly increases the reactivity 
of the product under test by expand- 
Prov. i ing its surface area.” The dispersing 
voted  *eent according to the Eastman 
coal spokesman, can be any porous cellu- 
Board @ s¢ material having complete inert- 
1 the SS under the conditions of the test, 
repre lus good absorptive qualities. 
ste hai OD Stuckey pointed out that be- 
| cause of its greater precision over the 
conventional methods of determining 
esident § oxidative stability, such as the active 
evelop- oxygen method and the Schaal oven 
g Co, B test, the oxygen bomb method has 
cted a B received much attention from the 
esearch 


food industry. 

m. Data presented by Dr. Stuckey on 
a lard stabilized with a Tenox anti- 
oxidant indicated that 55 hours were 
required to reach an end point with- 








of the out the presence of the dispersing 

lers of agent, whereas only 6% hours were 

1s, Ga, required when a dispersing agent was 

former § present. An evaluation of this lard by 

irectots B use of the active oxygen method re- 

ion, quired 66 hours. 

retired 

— International Packers To 

lied re ‘ 

Ehlen, § 9¢ek Redress in Uruguay 
International Packers, Ltd., Chica- 

er sales | 9 #8 instituting legal action in Uru- 





guay and petitioning the U. S. State 
Department in protest against the 
Umiguayan government’s seizure of 
the company’s plant in Montevideo. 
Company officials have expressed 
hopes for a settlement of claims 
with the newly-elected Argentine 
government, and announced that so 
far, for 1958, sales in the United 
States are up in weight and in dollar 
value, net income is down compared 
with 1957, and results of operations 
of foreign subsidiaries, including the 
recently acquired Armour properties, 
are somewhat below 1957. 





is City, 
, Pa. 
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Court Upholds Pfizer’s Right 
fo Sell Sodium Gluconate 


The Circuit Court of Appeals in 
Chicago has upheld the ruling of the 

ict Court which invalidated a 
patent of the Diversey Corp., Chi- 
“ago, covering the use of alkaline 
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washing solutions containing sodium 
gluconate. 

Diversey had charged that Chas. 
Pfizer & Co., Inc., Brooklyn, had 
infringed its patent No. 2,615,846 by 
selling sodium gluconate to bottling 
concerns. The patent issued to Di- 
versey in 1952 covers solutions used 
for washing which contain up to 20 
per cent caustic soda and up to 2 
per cent sodium gluconate, as well 
as methods of washing glassware and 
other surfaces. A derivative of glu- 
conic acid, sodium gluconate has been 
marketed since 1939, according to 
the Brooklyn manufacturer of chemi- 
cal ingredients for the food industry. 


Top 11 Food Chains 
Increased Sales and Profits 


Each of the 11 retail food chains 
listed among the nation’s 20 leading 
retail chains, increased both its 1957 
net profit and its total sales over 
1956. Below is the rank of the 11 
leading retail food chains, included 
among the top 20 chains, according 
to Business Week: 


1597 Sales 1957 Earnings 

Company (in thousands) (in thousands) 
Ame se. $4,500,000 NA 
Safeway ... 2,117,314 $30,907 
Kroger . 1,674,124 20,635 
American .. 838,000* 10,391* 
National ... 681,131 8,053 
Food Fair .. 600,000°* 9500** 
Winn-Dixie 575,000** 12,000** 
First 

National . 521,000°* 8 600** 
Colonial 442,152 6,226 
Grand Union 427,871 5,813 
Jewel Tea . 414,466 6,961 


“BW estimate; **company esti- 
mate; NA not available. 


Convention Told ASYA Handles 
Bulk of Inspected Slaughter 


President A. Z. Baker of the Ameri- 
can Stock Yards Association reported 
to members at the annual meet- 
ting in Houston, Texas that in 1957 
member stockyards handled 16,292,- 
000 cattle, 3,605,000 calves, 27,073,- 
000 hogs and 10,840,000 sheep and 
lambs, which, in terms of dressed 
weight, was equivalent to 64 per 
cent of the total federally inspected 
slaughter. 

New officers elected at the meet- 
ing were: D. L. Chambers, chair- 
man; H. B. Coffee and W. E. Wil- 
liams, vice chairmen; Conlee Smith, 
treasurer and P. H. Coad, secretary. 
A. Z. Baker was reelected president 
and Ashley Sellers of Wash., D. C. 
reappointed as general counsel. The 
Association has its headquarters in 
Cleveland, O. 


What, Why of Integration 
[Continued from page 17] 


arrangements for cattle producers or 
feeders. More than one-third of the 
major meat packers have vertically 
integrated cattle programs. It is esti- 
mated that from 10 to 20 per cent of 
all fed cattle slaughtered today come 
from integrated arrangements. 
Because of the large decline in 
sheep and lamb numbers, many pack- 
ers now have vertical arrangements 
to acquire supplies to hold some of 
their customers. In general these in- 
volve owning feeding yards and con- 
tracting for the finishing of feeders. 
In conclusion, Dr. Kramer declared 
that the swine industry will become 
highly involved in vertical integra- 
tion programs if the present trends 
continue. He pointed out that only 
60,000 farms with 100 sows, and each 
sow producing two eight-pig litters 
each year, could supply the United 
States with 96,000,000 pigs annually. 


Midwest’s Expandable Plant 
[Continued from page 25] 


are securely fastened to flanges made 
as part of the mixing chamber casting. 

Refrigeration for the plant is cen- 
tered in compact, high-speed, auto- 
matically-controlled ammonia com- 
pressors which provide maximum ca- 
pacity in minimum of space. Equip- 
ment, including two four-cylinder Vil- 
ter compressors, shell-and-tube con- 
densers and a Vaporite suction trap, 
was supplied by the Packers Engi- 
neering Co. of Omaha. The Vaporite 
trap is installed in series in the main 
evaporator return pipe and improves 
efficiency in three ways: frost-back to 
the compressors is eliminated; tem- 
perature of the liquid refrigerant on 
its way to the evaporators is lowered, 
and overall capacity is increased by 
returning unevaporated liquor in the 
return pipe directly to the receiver. 

Steam for plant needs is generated 
in a separate room by a 50-hp. Cleav- 
ér-Brooks package boiler using nat- 
ural gas fuel at 5 psi. 


September is Canned Foods 
Month; Pass the Opener 


Fourteen state canning associations 
and private commercial firms are co- 
operating with a_ special industry 
group in support of “September is 
Canned Foods Month”, a nationwide 
promotion of canned foods for good 
eating. This annual canned food pro- 
motion, originally started by the Cal- 
ifornia canning industry, is national 
in scope and based on cooperative 
action in each market by canners, 
brokers, retailers and allied industries. 
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all purpose flavor booste 


FLAVOLIN 


Gives your meat products all the 
advantages of Monosodium Glutamat: 


Certified Food Colors plus its own delicious aroma. 


INDUSTRY'S STANDARD FOR OVER 100 YEARS First OEE Miving Company, 


CHERRY RED SHADES SAN FRANCISCO 7, CAL — TORONTO 10, CANADA 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 
Sead for our new Atlas Food Color 


: The most complete line available. 
Guide and Price List. It contains impor- Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 


FIRST PR ERS OF CERTIF:E LORS Modern Method", listing all and con- 
2. KMOHRGTFZRERE &§ CO. Enc. taining valuable ham boiling hints. 


HAM BOILER corporation 


OFFICE AND FACTORY, PORT CHESTER, N. 




















tant information for food processors. 


ESTABLISHED 185! 








More flavor ! 
More quality! 
Morrell Meats! | 
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— 


mn) S| 
JAG VAI Ba | 
SFYC | , | Symbol oe 


E-2-CUT 


fully Cooked 


PIUUULNNUUNUUL LA 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 
products (or services) in the 1958 Purchasing Guide 
—to help you make better buying decisions. 


Be sure to study their product information pages 
when consulting the Purchasing Guide. 


GET THE FULL STORY The torch symbol 


is being used by 
You're undoubtedly using the Purchas- many of our Na- 
ing Guide as a matter of course when tiene) Preeae 
working on buying decisions. Why not Sieate we that 
gain the greatest possible benefit from they carry detailed 
its use by making it your practice to f . 
study the special product information tion in the pages 
pages carried by many of the leading of the 1958 — 
suppliers to your industry? Here is the penne Ld oe 
place to go for detailed, specific in- ight the ear On 
formation—the kind you need to make 


to better buy- 
the best possible buying decisions. fang scart 








John Morrell & Co., General Offices, Chicago, lil. 
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CALL MEAT ... output; exports, imports, stocks 
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4 at 356,000,000 Ibs. was down by about 20,000,000 Ibs. from 376,000,000 
| Ibs. for the previous week and about 46,000,000 Ibs., or 11 per cent 


Meat Output Down; 11% Below 1957 


_ Meat production under federal inspection for the week ended May 17 
fell back after three consecutive weekly gains. Volume for the period 






































F smaller than the 400,000,000 Ibs. produced in the same week last year. 
' Slaughter of all livestock was down from the week before and, with the 


exception of sheep and lambs, below last year. Cattle slaughter numbered 
about 36,000 head smaller than a year ago, while that of hogs was off 
by about 147,000 head. Estimated slaughter and meat production by 
classes appear below as follows: 


aS i (eect d) 
Ended Number Production xcl. lar 
— M's Mil, Ibs. Number Productio 
A M's Mil. Ibs. 
May !7, 1958 sia owen 345 193.5 1,008 137.7 
= May 10, 1958 . . . 350 196.4 1,128 154.1 
i May 18, 1957 ........ : 381 214.9 1,155 156.8 
: “ Matra rar 
Ended Number Production 
ge M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
May !7, 1958 . 100 12.4 275 12.9 356 
May 10, 1958 ... a une 106 12.8 278 13.1 376 
May !8, 1957 133 16.5 262 12.2 400 


~ 1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


3 y 1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000: Calves, 55,241; Sheep and Lambs, 





















137,677 
. AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
4 Live Dressed Live Dressed 
7 May 17, 1958 . 1,010 561 244 137 
7 May 10, 1958 ......... 1,010 561 244 137 
May 18, 1957 aay 996 564 246 136 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS er Mil. 
Live Dressed Live Dressed cwt. Ibs. 
May 17, 1958 ......... . 220 124 % 47 32.0 
May 10, 1958 215 121 7 47 35.8 
May 18, 1957 . 220 124 94 47 15.1 42.9 
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Led By Pork, Cold Storage Meat Stocks 


Increase In April; Usual Change Is Downward 


METS and meat products, mov- 
ing into cold storage in fairly 
heavy volume during April were con- 
traseasonal with the usual pattern at 
that time of the year, a U.S. Depart- 
ment of Agriculture report indicated. 
Up by about 36,000,000 Ibs. from 
a month earlier, closing April stock 
totaled 453,383,000 Ibs. The month’s 
change in meat storage stocks com- 


pared with a disappearance of about 
34,000,000 Ibs. last year and an aver- 
age reduction of 27,000,000 Ibs. 
With meat production for the year 
so far down from output for the first 
four months’ of last year, and move- 
ment into consumer channels more 
brisk, April 30 meat stocks were about 
142,000,000 Ibs., or 33 per cent 
smaller than on the same date of last 











U. S. COLD STORAGE MEAT STOCKS, APRIL 30, 1958 
April 30 March 31 April 30 5-Yr. av. 
1958 1958 1957 1953-57 
1,000 Ibs 1,000 Ibs. 1,000 bs. 1,000 Ibs. 
SIME iho oo oe ONS anes SOR CRE Seu ke 91,027 97,801 143,142 155,633 
meet. ty Cure and cnred. .......05.06Ciiewnes 11,578 11,777 12,257 9,073 
PCS IOMEE 5-7) gic. cg « ure. a 0'0.0's scdissece «bra eakidinnd thw eiy Wg 102,605 109,578 155,399 164,706 
Pork frozen: 
SN ate Nis Leki: CAH e oe 3oce oS eae bees awa 7,762 5,590 14,816 ee 
RO oie cihidhd ws bie bdn cris Wo b.n-0  ote-dieig 6.8 06a 49,877 29,138 56,943 ae 
ais Shy Aig Phidas e a ace. vipa Re Oe eae 90,826 83,643 95,528 i 
I NR cis > decisions <xseded ice es kes gon ents 60,347 54,589 108,163 ae 
MEME SOONER: DOEK ince iis e's csscncepeateens eas 208,812 172,960 275,450 372,079 
Pork, in cure and cured: 
MANA Ss. oven vise va ccbeineg seer 9,424 14,626 re 
eS MPM TARE 03h Saha sc tee ce eeetece be 6,578 8,511 PAs 
EN CMG TN 4-5 2 oa iis ie vac. Loacieibaueced 35,360 43,000 ee 
Total cure pork 51,362 66,137 97,960 
Total, all pork 224,322 341,587 470,089 
MRE At PROOMPE css, dave ends toe F800 9,188 13,200 14,358 
Lamb and mutton in freezer 4,861 7,330 10,475 
Canned meats in cooler ............0.0eee eee 69,669 77,348 66.724 
SOO SME MORGOR:. <Siiics ode a coc tbe 0S Rees Vorems 417,618 594,864 726,302 
On April 30, 1958 the government held in cold storage outside of processors’ hand: 
2,201,000 Ibs. of beef and 1,856,000 Ibs. of pork. *Not reported separately previous to 1957. 
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year. Closing April meat inventories 
were also about 273,000,000 Ibs., or 
60 per cent smaller than the five-year 
1953-57 average of 726,302,000 Ibs. 

Beef holdings at 102,605,000 Ibs. 
were down by about 7,000,000 lbs. 
from the month before and compared 
with 155,399,000 Ibs. in storage on 
April 30, 1957 and the five-year 
average of 164,706,000 Ibs. Last 
year’s April beef disappearance was 
about 24,000,000 Ibs. and the aver- 
age outward movement 19,000,000 
Ibs. for the month. 

Pork accounted mostly for the 
month’s rise in meat stocks, with 
volume rising to 261,286,000 Ibs. 
from 224,000,000 Ibs. at the close of 
March. However, current pork inven- 
tories were considerably smaller than 
the 341,587,000 Ibs. in storage on 
April 30 last year, and the average of 
470,039,000 Ibs. Last year’s April 
change in pork stocks was a decline 
of 10,000,000 Ibs. and the average 
reduction 9,000,000 Ibs. 

Stocks of other meats also showed 
gains since the close of March, but 
all were down from last year and, 
with the exception of canned meats, 
were below average. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
May 14 totaled 7,630,469 Ibs. ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
7,963,169 Ibs. in storage on April 
30 and 47,527,629 Ibs. in storage on 
May 14, 1957. 

May 14 stocks of lard represented 
a decline of about 38,900,000 Ibs. 
from such stocks on May 14, last year. 

Lard stocks by classes (in pounds) 
appear in the table below: 


May 14 April 30 Mav 14 
1958 1958 1957 
P.S. Lard (a)..5,461,526 5,549,026 37,221,314 
P.S. Lard (b).. 232,400 266,009 240,720 
Dry Rendered 
Lard (a) .... 179,243 79,243 7,640,781 
Dry Rendered 
EO AD cing. on bee So ee 161,094 
Other Lard ...1,757,300 2,068,900 2,263,900 
7,963,169 47,527,629 


TOTAL LARD. .7,630,469 


(a) Made since Oct. 1, 1957 
(b) Made previous to Oct. 1, 1957 


Animal Foods Production 


Canned food and canned or fresh 
frozen food components for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and certification 
in March totaled 36,382,781 Ibs. com- 
pared with 38,646,677 Ibs. for the 
month before and 35,980,128 lbs. 
of canned and canned or fresh frozen 
food produced in March last year. 
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PROCESSED MEATS . . . SUPPLIES 





Hamburger Labeling Subject 
Of Oregon Hearing May 23 


The Oregon department of agricul- 
ture will hold a public hearing on 
May 23 at 1:30 p.m. in the state 
office building in Portland to con- 
sider minor 2 Reels in the adminis- 
trative order establishing standards 
of identity for hamburger and ground 
beef within the state. 

O. K. Beals, chief of the depart- 
ment’s division of foods and dairies, 
said that a few changes appear neces- 
sary in order that the regulation be 
uniform with those of the federal 
meat inspection division. 

At the hearing, discussion will cen- 
ter on the labeling of specialty prod- 
ucts such as “steakettes,” “chopped 
steak” and “choppettes,” Beals said. 
Federal regulations allow these spe- 
cialty products to be labeled by name 
when further information appears on 
the label describing the process or 
processes used in their preparation. 
Under the state department’s adminis- 
trative order of January 13, products 
consisting of ground beef are to be 
labeled either “ground beef” or “ham- 
burger.” 

No other problems have developed 
in the enforcement of this regulation, 
Beals continued, and no other changes 
are contemplated. 

The standard of identity provides 
that hamburger or ground beef sold 
in the state shall contain no more 
than 30 per cent analyzable beef fat 
and the optional addition of ascorbic 


Meat Production Estimate 
For 1958 Revised Downward 


With marketings of both cattle and 
hogs running considerably lower than 
last year for the first four months of 
1958, the U. S. Department of Ag- 
riculture has lowered its official ad- 
vance estimate of meat production 
for this year to 26,100,000,000 Ibs. 
An earlier estimate was in excess of 
27,000,000,000 Ibs. The latest esti- 
mate of total 1957 meat ouput was 
26,900,000,000 Ibs. The record vol- 
ume was 28,100,000,000 Ibs. in 1956. 

The revised smaller meat output 
was seen as another cut in the avail- 
able supply of meat per person to 
150.7 Ibs. for the year from 159.0 
Ibs. in 1957. The record consumption 
was 166.8 Ibs. in 1956. In only 19 
out of the past 60 years of record has 
meat consumption exceeded 150 Ibs. 
per person. Of the 1957 total meat 
consumption, 84.4 lbs. were beef, 8.8 
Ibs. veal, 61.6 Ibs. pork, and 4.2 Ibs. 
lamb and mutton. The 1958 estimate 
was down on all meats. 


New High For Meat Index . 


Meat prices, continuing their up- 
ward movement, pushed that whole- 
sale price index to a new high of 
114.4 in the week ended May 13, 
according to the Bureau of Labor 
Statistics. Up from the previous 
week’s 111.7, the May 13 meat index 
represented an advance of 15.9 per- 
centage points from the 1957 low of 
98.5 for the week ended January 7. 


Canadian Beef Consumption 
Falls in First Quarter 1958 


Canadian consumption of beef fro 
inspected slaughter during the fin 
quarter of this year dropped 3 pe 
cent from the same period last y, 
to 238,900,000 Ibs. Although net ma: 
ketings rose 30 per cent over th 
same quarter of 1957, large export 
of cattle and beef reduced the amount 
of beef left for domestic consumption 

While lamb and mutton cons 
tion from inspected slaughter als 
dropped below 1957 levels in th 
first quarter, the increase in pot 
production was sharp enough to 
cause a rise in total red meat co 
sumption from inspected slaughter ty 
433,900,000 lbs. during January. 
March 1958. 

Since Canada’s population is rising 
at a rate considerably faster than th 
increase in meat consumption, pe 
capita consumption of red meat 


dropped in the first part of 1958. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in April, 1958-57 compared, 


as reported by the CDA: 


Apr. 


Average dressed weights 
stock in April 1958-57 were: 


Apr. 
3 58 


Prime: 
Roun 
Trim 

50/ 
Squa. 
7 


Loin: 


cow 


Fresh 


acid and mono sodium glutamate if 


declared on the label. 


The average primary market price in- 
dex rose 0.2 per cent to 119.5. 


Cattle 
Calves 
Hogs 
Sheep 


Ibs. 
Ibs. 
Ibs. 
Ibs. 





DOMESTIC SAUSAGE 


Pork sausage, bulk. (lel. Ib.) 
in 1-lb. roll 

Pork saus., 8.¢., 

Franks, 8.¢., 1-lb. pk. 

Franks, skinless, 

1-lb,. package t 
Bologna, ring (bulk) ....55 is 
Bologna, art. cas., c.4714%4 @53 
Bologna, a.c., sliced, 

6-7 oz. pk., doz. ... 
Smoked liver, h.b., bulk.55 @57 
Smoked liver, a.c., bulk.4844@51 
Polish saus., smoked ...63 @T4 
New Eng. lunch spec. ..69 @s80 
New Eng. lunch spec., 

sliced, 6-7 oz.. doz. .. 
Olive loaf, bulk 
O.L., sliced, 6-7 oz., doz. ¢ 
Blood and tongue, bulk. .6 
Pepper loaf, bulk 644%, @78 
P.L., sliced, 6-7 0z., doz.3.11@4.80 
Pickle & pimento loaf ..48 @56 
Pr. & P. loaf, sliced, 

6-7 oz., dozen 


DRY SAUSAGE 
(lel Ib.) 

Cervelat, ch, hog £:Japacsn 
Thuringer 
Farmer ... 
Holsteiner .. 
Salami, B. C. 
Salami, Genoa style 
Salami, cooked 
Pepperoni 
Sicilian .. 
Goteborg .... 
Mortadella 


@68 
‘ “Ke 74 


. -2.97@3.40 


-38.99@4.92 


. -2.96@3.60 


ae 
65@6 
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SEEDS AND HERBS 


(el-Ib.) Whole Ground 
Caraway seed 1% 24% 
Cominos seel 2 47 
Mustard seed, 

fancy 

yellow 
Oregano 
Coriander, 

Moroceo, No. 
Marjoram, French ... 
Sage, Dalmatian, 

No. 


Amer. 


SPICES 


(Basis Chicago, original barrels, 
bags, bales) 
Whole Ground 
Allspice, 
Resifted 
Chili, pepper .. 
Chili, powder .. 
Cloves, Zanzibar 
Ginger, Jam., unbl.. 
Mace, fancy, “Banda 3.2 D 
West Indies .. 
East Indies 
— flour, 


prime 


West Indies nutmeg. 
Paprika, Amer. No. 1 .. 
Paprika, Spanish 
Cayenne pepper 

epper: 

Red. No. 1 

White 

Black 





SAUSAGE CASINGS 


(lc.l. prices quoted to manu- 
facturers of sausage) 
Beef rounds: (Per set) 

Clear, 29/35 mm. .....1. 

Clear, 35/38 mm.....«..1. 

Clear, 35/40 mm. 

Clear, 38/40 mm. .....1. 

Clear, 40/44 mm. .....1. 

Clear, 44 mm./up @2. 
Not clear, 40 mm./dn. "15@ 85 
Not clear, 40 mm/up. 85@ 95 


Beef weasands: (Each) 
No, 1, 24 in./up 
No, 1, 22 in./up 


Beef middles: 
Ex. wide, 2% in./up. 
Spec. wide, 2%-2%4 in. 
Spec. med., 7%-2% in. 
Narrow, 1% in./dn. ... 


Beef bung caps: (Each) 
Clear, 5 in./up 3@ 38 
Clear, 4%4-5 inch 28@ 32 
Clear, 4-4% inch 21 


Clear, 3%-4 inch 15 16 
4% inch/up 18@ 21 


Not clear, 

Beef bladders, salted: (Bach) 
7™%4 inch/up, inflated.. 18 
6%-7% inch, inflated.. 15 


5%4-6% inch, inflated.. 13@ 14 


Pork casings: (Per hank) 
29 mm. a ip eeee Ken 4.65@4.80 
29/32 m 4.50@ 
32/35 on. 
35/38 mm. 
38/44. mm, 


(Per set) 
-3.50@3.70 
2.60@2.70 
1.50@1.60 
1.10@1.20 


sesenvevens 3.10@3.20 


Hog bungs: 
Sow, 34 inch 
Export, 34 in. 
iaspe prime, : 

Med. prime, 34 in. 

Small prime 
Middles, cap off 
Hog skips 
Hog runners, green 


Sheep casings: 


CURING MATERIALS 


Nitrite of soda, in 400-Ib, Cit 
bbls., del. or f.0.b. Chgo...$1l" 
Pure refined gran. 
nitrate of soda y 
Pure refined powdered nitrate 
of soda 4 
Salt, paper sacked, f.o.b. 
Chgo. gran. carlots, 
Rock salt in 100-Ib. 
bags, f.o.b. whse. Chgo.. 
Sugar: 


Raw, 96 basis, f.o.b. N.Y... 54 
Refined standard cane 
gran. basis (Chgo.) 
Packers curing sugar, 100- 
Ib. bags, f.o.b. Reserve, 
La., less 2% 
Dextrose, regular: 
Cerelose, (carlots cwt.) 
Ex-warehouse, Chicago 
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BEEF-VEAL-LAMB. .... Chicago and outside 





May 
WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 





















Prime, 700/80) ..... none quoted 
Choice, 500/600 ..... 45 
Choice, 609/700 ..... 444% @45 
Choice, 700/800 ..... 44%n 
Good, 500/600 ..... 4246n 
Good, 609/700 ..... 42%n 
MUTA MaSyccs es see es 39 
Commercial cow .... 37 
Canner-cutter cow ... 36 

PRIMAL BEEF CUTS 

Prime: (Lb.) 
Rounds, all wts. .... is) 
Trimmed loins, 

50/70 Ibs. (lel) ....94 @1.10 
Square chucks, 

70/90 Ibs. (lel) ... 42n 
Arm chucks, 80/110... 40 
Ribs, 25/35 (lel) ....65 
Briskets (Icl) ...... 32 






Me, (aO@, Eo sw bas 
Flanks, rough No, 1.. 


Choice: 






















Hindqtrs., 5/800 .... 52 
Foreqtrs., 5/809 .... 39 
Rounds, 70/90 ...... 538% 
Tr. loins. 50/70 (1el).70 @79 
Sq. chucks, 70/90 ... 42n 
Arm chucks, 80/110.. 40 
Ribs, 25/35 (lel) ....58 @62 
Briskets (lel) ......32 @ 321% 
pavem, No. 1 ...... 23 
Flanks, rough No. 1.. 23 
Good (all wts.): 

Rounds .............51 @53 
Mereuucks ...... csc 41 @42 
SIS y's div'viewe cone 31 @32 
|... Soe jeer 1.7) 
WMI iaiaisicve'e' ig svi cbaare 65 @68 





COW & BULL TENDERLOINS 


Fresh J/L ©/C Grade Froz, C/L 





65. eee. Cow, § Sica e 65 
SO, OPRn se dias T5@80 
COP Gir 80@85 


1.05@1.10... Cow. 5/up || 185@90 
1.05@1.10 ... Bull, 5/up |) /85@90 














BEEF HAM SETS 


od aS | Ca ee ea 61 
. 8/up, Ib. 56 


















. -2.70@3S 
. 1,50@25 














































SL | maa 61 
CARCASS MUTTON 
Choice, 70/down, Ib. ........ 27% 
Good, 70/down, Ib, ...... 002  201G 





t—nominal, b—-bid, a—asked. 






CHICAGO 


BEEF PRODUCTS WHOLESALE FRESH MEATS 


FANCY MEATS 
BEEF CARCASSES, CUTS 


: me Veal breads, 6/12 oz. 
Hearts, regular 100's.. 

x 6/700.$53.50@57.00 Beef livers, selected 
Livers, selected, 35/50's 
Lips, scalded, 100’s ... 
Lips, unscalded, 100’s. 
Tripe, scalded, 100's 


FANCY MEATS 


Beef tongues, corned... 





Oxtails, fresh select ., 


BEEF SAUS. MATERIALS 
R 


Rounds, diamond bone, 





Canner-cutter cow 


(1.¢.1, careass prices) 





see Rounds, di I . 
Beef head’ meat. bbls. tounds, diamond bone | 


Short loins, untrim. 
Short loins, trim. 


Calf., 200/dn.. gd. 
Calf, 200/dn., std. 













(1.c.1. carcass prices, ewt.) 


City 


ecnmedaa $54.00@58.00 
-00@58.00 
).00@56.00 
48.00@51.00 
53.00@57.00 
52.00@57.00 
49.00@54.00 
46.00@50.00 
-00@55.00 


-00@56.00 
50.00@56.00 
Western 





Dae 
None qtd. 
49.00@52.00 
47.00@51.00 
45.00@47.00 
44.00@47.00 
44.00@45.00 


OFF 


Western 


::. 39.00@42.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
# Service, week ended May 
17, 1958, with comparisons: 
STEER AND HEIFER: 
Week ended May 17 ... 





veesss ss 38,00@41.00 


CARCASS LAMB 


Week ended May 17 ... 








Week ended May 17 ... 


Lom 


Week ended May 17... 
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PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH BEEF (Carcass): May 20 


COW CARCASSES: 


VEAL (SKIN OFF): 
LAMB AND MUTTON: 
Week ended May 17 ... 


Week ended May 17 ... 


Choice 

500-600 Ibs. .... «+++. -$47.00@49.00 

600-700 Ibs. .......... 47.00@48.00 
Good : 

500-600 Ibs. .......... 44.50@47.00 

600-700 Ibs. .......... 43.00@ 45.00 
Standard: 

S200 Ibs. .......... 42.00@44.00 
COW: 

Standard, all Wts. ..... None quoted 
Commercial, all wts. .. 37.00@40.00 
Utility, all wts. ...... 37.00@39.00 
Canner-Cutter ......))! 33.00@37.50 
Bull, util. & com’l...., 41.00@44.00 
FRESH CALF: (Skin-off) 
Choice: 

200 Ibs. down ........ 51.00@54.00 
(ood : 


Week ended May 1 


PORK CURED AND 
1 


Care., 5/700 48%@51 46%@48 
COUNTRY DRESSED MEAT 0 


Rounds, no flank. .54@57 
Hip rd. plus flank.54@56 


200 Ibs. down ........ 48.00@52.00 
LAMB, Spring (Carcass): 

Prime: 

Be Re fei, yom 43.00@ 45.00 
I. re es 39.00@42.00 
Choice: 

45-55 BR eadacd cst 43.00@45.00 
go ae 39.00@42.00 
Good, all wts. 1° °°°°"" 38.00@43.00 


Short loins, untrim.65@74 


Choice, 70 Ibs./down .. None quoted 
Good, 70 Ibs./down .... None quoted 
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LOCAL SLAUGHTER 


Head 
13,874 
14,409 


9,297 
10,164 


46,732 
51,484 


36.194 
34,513 


PHILA. FRESH MEATS 


WESTERN DRESSED 
STEER CARCASSES: 
-..-$48.50@50.50 

-+» 48.50@50.50 
46.25@47.75 
55.00@57.00 
52.00@54.00 
+++» 55.00@56.00 
52.00@54.00 


(Cwt.) 


42.00@43.25 
- 41.00@42,25 


50.00@54.00 


48.00@50.00 
48.00@50.00 


-+ 50,00@53.00 
+ 47.00@52.00 
- 43.00@ 47.00 


LOCALLY DRESSED 


Good 


47% 
51@54 
50@53 
52@54 
51@52 
48@53 
62@65 
58@58 


25@28 


37 








PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS HOG CUT-OUT MARGINS SHOW RECOVERY 
From the National Provisioner Daily Market Service (Chicago costs, credits and realizations for Monday and Tuesday) 
CASH PRICES Live hog costs, falling more in line with the market q 
pork, resulted in a substantial recovery in cut-out margj 
The recovery meant little, however, in view of the brogfij Unerot 
F.F.A. or fresh Frozen F.F.A. or fresh Frozen | minus margins which prevailed. Lean cuts from mediun frase 
+ a eee a and heavy hogs were lower than last week. Wet n 


occc cee j1Z ..-...-.- 40 —180-220 Ibs.— —220-240 1bs.— | —240-270 Iby,~ Med 
3 


B) 


(F.0.1 





(Carlot basis, Chicago price zone, May 21, 1958) 


SKINNED HAMS BELLIES 





Value Value High 
re Yer ie eanee Be iirc BBs B41, per percwt, per per ewt. 
oS ane eee et ts Duar ewt. fin. ewt. n. 
= ‘ _— alive yield alive yield 
. clear TA OME ia cas grey op $14.59 $21.02 3.5 $19.11 
26%n Fat cuts, lard ........ 6.78 9.76 2 9.56 a 
” 264%n Ribs, trimms., eee 3.99 2. 3.60 2. ; o a 
PICNICS 25% 26%4n Cest of hogs ......... $22.88 $22.69 
ba s nes <6 Condemnation loss ..... 11 11 
40 a he ois Handling, overhead ... 2.038 
fo3 , a ag TOTAL COST ......... 25. 2 36.00 24.65 34.71 23.90 BE 60% st 
30@8in ..... 8/10 ......... 2 FRESH PORK CUTS TOTAL VALUE ...... 24. 34.77 22.87 32.27 20.96 m4 
Ys) ee K Job Lot Car Lot Cutting margin ....—$ .87 —$1.23 —$1.78 —$2.44 —$2.94 —ti@ 
380@31in . oT A ? 51@52.. Loins, 12/dn. .. 50@50% Margin last week .. Fy —- 2.60 — 2.42 — 3.37 — 3.77 —tF 
30@31 ... 49@50.. Loins, 12/16 
44 Loins, 


FAT BACKS a is PACIFIC COAST WHOLESALE PORK PRICES 


Frozen or fresh Cured 





F.F.A. or fresh Frozen 185 Steam 





eee vr, Ge on ae ‘ g canoes 6/44 : Ley Los Angeles San Francisco No. Portlani Med, t 
EA i) eee ee % 8@:? Ribs. ¢ 31, May 20 May 20 So May % High t 
are /1: 37 "" Ribs. 3/3 26 FRESH PORK (Curcass): (Packer style) (Shipper style) (Shipper style) 
uses 2/ de.disie alge aa 98...... Ribs. 5 up rave 80-120 Ibs., U.S. No. 1-3. None queted $36.00@38.00 None quote! 
3 K 120-180 Ibs., U.S. No. 1-3.$35.00@36.50 34.00@36.00 $34.00@350— Bone s 





Satekaes case tae % OTHER CELLAR CUTS rei “ * “aeattines : Trim b 

tai eas B/20 oc ceccccs % Frozen or fresh Cured FRESH PORK CUTS, : Pigskin 
scapes 3% 25%... Square Jowls ....... LOINS: Pigskin 

_ i ' 244%... Jowl Butts, loose ... 21 SAG MB o. vc ceaseses 54.00@59.00 58.00@ 60.00 
n—nominal, b—bid, a—asked. 25144n.. Jowl Butts, boxed ... unq. 1 |e ee 54.00@59.00 60.00@ 64.00 55. 00@50.0 
AAAS AWB ss eb oe ecaeae 54.00@58.00 56.00@60.00 54.00@510 9 Winter 
Summe 


1 H 4 PICNICS: (Smoked) (Smoked) (Smoked) Cattle 
LARD FUTURES PRICES © ‘aca 4 WDE.” once oon. 36.00@42.00 36.00@40.00 39.00@42.0 I Winter 
NOTE: Add ce to all price quo- gray, 


é sal HAMS: 8 | 

se E 2 or 7. May 20, 1958 jumme! 
eee ne ese a pees (Icl., Ib.) 12-16 Ibs, ............ 52.00@57.00 58.00@62.00 35.00@50.0 gray, 
Hams, skinned, 10/12 .. 49 16-18 Ibs. .2.......06% 51.00@55.00 55.00@58.00 54.00@58.0 res 

FRIDAY, MAY 16, 1658 Hams, skinned, 12/14 ..474@48 BACON “Dry” . No. 1: a 


5 ig , “lose sk > ue yy, 7 “e ol < 
me ma * os Low a ~- eaelgy 3-3 Sheltie sed i ere 50.00@64.00 58.00@62.00 55.00@39.0 
July 12.45 2.47 2.33 2.37a ’ ae ee eee . 


Picnics’ 6/8 Ibs 3114 BAG THE... cose cece Ss 50.00@62.00 56.00@60.00 52.0056. 
Sept. 12.17 12.22 S05. tae tien bodies 0s: ae TONR Ye. c soda esses 48.00@59.00 55.00@58.00 49.00@53.0 
Oct. 11.97 12.02 11.95a Shoulders, 16/dn. loose.. 38 


vov 80 77 

ger Pac gy RP Aaeec lbs OSG ___ Job lots, Ib.) 1-Ib. cartons .........- 17.50@19.25 21.00@22.00 17.50@19.9 
0 LE este a Thurs Bork FwePs © oks en ccan ccc 1 0-lb. cartons & cans... 15.75@18.75 19.00@21.00 None quotel 
Open_ interest. at ¢ ose _Thurs., Tenderloins, fresh, 10's .83 5 WRN. ne Fo as ete 15.00@18.50 18.00@20.00 14.50@119) 

May 15: May 29, July 477, Sept. Neck bones. bbls t 

150, Oct. 64, and Noy. ten lots. Ears. 30's * isi re 




























LARD, Refined: 





1 
Neet, s.c. Ms aloo vaca 
en ee ae N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
MONDAY, MAY 19, 1958 CHGO. PORK SAUSAGE May 20, 1958 May 20, 1958 
July 12.32 12.45 12.30 12.42 MATERIALS—FRESH City WESTERN DRESSED 


Sept. 12.12 12.20 12.10 12.20 (To ‘enusecé “‘manutactarcrs. in Box lots, ewt. (Le.1. I) 
Oct. 11.90 11.99 11.90 11.90 tee lite cnly) Pork loins, 8/12 ....$58.00@63.0) Reg. loins, 8/12 
. netek a ka 11.75a Pork trimmings Pork loins, 12/16 .... 58.09@ 63.00 Reg. loins, 12/16 
Sales: 2,200,009 Ibs. 40% lean, barrels .... 26 Hams, sknd., 10/14.. 53.09@57.0> Boston butts, 4/8 
Open interest at close Fri., Mav Pork trimmings, Boston butts, 4/8 .... 45.09 48.00 Spareribs, 3/down 
16: May 17, July 467, Sept. 152, 50% lean, barrels .... 28 Regular Dienies, 4/8... ere caged LOCALLY DRESSED 
Oct, 58, and Nov. 11 lots. Pork trimmings, Spareribs, 3/down ... 4 COG on.O0 Pork loins, 8/12 .......56 
80% lean, barrels ....4144@42 (le.1. prices, ewt.) Western Pork loins, 12/16 
Pork trimmings, Pork loins, 8/12 ..... 55.00@59.00 Bellies, 10/12 
TUESDAY, MAY 29, 1958 95% lean, barrels .... 49 Pork loins, 12/16 .... 54.00@58.00 Spareribs, 3/down 
: : Pork head meat ...... 34 Hams, sknd., 10/14 .. 52.09@55.00 Spareribs, 3/5 

July 12.42 p 12.32 Pork cheek meat, Boston butts, 4/8 .... 4t.00@t°.09 Boston butts, 
Sept, 12.17 12.1ha MOOS hs coe ons Ses 41 Piemies. 478. ssiccece 32.00@35.09 Skinned hams, 
Oct. 11.95 11.9°a Spareribs, 3/down ... 748.09@52.00 Skinned hams, 1 


as ecliaapadmbarmennye ce a PACKERS' WHOLESALE Picnics, 8.8. 4/8 


Sales: 660 000 : Ibs. 

Open interest, at close Movn., LARD PRICES N. Y. DRESSED HOGS 
May 19: May 17, July 464, Sept. tefined lard, drums, f.o.b. 2 <s HOG-CORN RA 
156, Oct. 56, and Nov, 11 lots. ir Catan deb 4e- saad $15.37% May 20, 1958 

Refined lard, 50-lb, fiber * 
cubes, f.0.b. Chicago ... 14.87% (Heads on, leaf fat in) The hog-corn ratio 


Kettle rendered, 50-Ib. tins, . ae: the 35 75@38.7: p : 

WEDNESDAY, MAY 21, 1958 f.o.b. Chicago .......... 31 Oe ete ee i emesers 00 barrows and aaa 

July 12.37 12.45 12.37  12.45b eon cena : 0 to 125 Ibs. 5.75 @38.75 cago for the week ne 

Se ge ee ge MO se crn ara edie was ea ey »- G37 May 17, 1958 was 17.8) 

rte saee. 111 rage de sya Neutral tierces, f.0.b. U Ss D rt t f Agr 

et. 11.92 : 92 OM gah 98d cava oo 87% CHGO. WHOLESALE . 9. Department 0 

ee ne inated, 2 aan Standard shortening, It h; ted Thi 
Sales: 1,960,000 Ibs. OS aS Bees 20.75 SMOKED MEATS culture has reported, 

0 inte-e* ‘lose Tues.. Mav Hydro. shortening, N.&S. . 21.25 “+7 j 

20: Sly 402, Sept. 157, Oct. 56, oe ; May 20, 1958 ratio compared with 

and Nov. 11 lots. WEEK'S LARD PRICES Hams, skinned, 14/16 Ibs., (Av. 16.6 ratio for the preced: 

TUMOR o's ob u8e Reds dees 54 ‘ 10s 

PS.or Dry — Ref. in Hams, skinned, 14/16 Ibs.. ing week and 13.2 a ¥@ 

G rend. 50-1b. ready-to-eat, wrapped ...... 5 . cal 

THURSDAY, MAY £2, 1958 cash loose tins Hams, skinned, 16/18 Ibs., ago. These ratios weree 


July 12.45 2 2 2.42 tierces (Open (Open RE ae eee i ’ 
ee ~ = coe oer a one (Bd. Trade) Mkt.) Mkt.) Hams, skinned, 16/18 Ilbs., culated on the basis of Bo 
Oct. 11.95 12.00 11.95 12.002 May 16.. 14. On ready-to-eat, wrapped ...... 34 3 yellow corn selling# 
ace 4 io stone rag oon May 19..12 14.001 Bacon, fancy trimmed, brisket I ; 
wo mei sui 11.75 11.T5a May 20.. 14.00n off, 8/10 lbs., wrapped .... 5% $1.303, $1.295 and $ wa 
_ Sales: 1,500,000 Ibs. May 21..12.55 5 14.00n Bacon, fancy sq. cut, seed- : ® 
Open interest at close Wed., May May 22..12.65 11.75n  —-14,00n less, 12/14 Ibs., wrapped .. per bu. during the 
periods, respectively. 

















21: May 10, July 453, Sept. 162, Piller Bacon, No. 1 sliced 1-Ib. heat 
Oct. 56, and Noy. 11 lots. n—nominal, b—bid, a—asked. seal, self-service, pkge. 
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0. Portlani 
May 2% 
ipper style) 
yone qnote! 
4. 00@35.N 


16. 00@ 10,0 
75. OOS. 
4. OO@ST.N 
(Smoked) 

9 .00@ 42.0 


3. OOM II. 
4. OO@IE.W 


55. 00@ 59.0 
52. 00@56.0) 
19 .00@53.0 


17.50@ 19.0) 

None quotel 

14.50@17.5 

—— 

“4 

SSED 
(Led. 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, May 21, 1958 


BLOOD 


Unground, per unit of 
ammonia, bulk 7.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 

Low, test 

Med. test 

High test 


PACKINGHOUSE FEEDS 

Carlots, ton 

30% meat, bone scraps, bagged.$ 95.00@105.00 

50% meat, bone scraps, bulk .. 92.50@ 95.00 

60% digester tankage, bagged.. 199.00@110.00 

40% digester tankage, bulk ... 95.00@100.00 

80% blood meal, bagged 140.00@ 145.00 
Steam bone meal, 50-lb bags, 

(specially prepared) 
60% steam bone meal, bagged.. 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit of ammonia 
Hoof meal, per unit ammonia 


92.50 


75,00n 


+ ».¢ 
+6.00@6.50n 
DRY RENDERED TANKAGE 
Low test, per unit prot. . 


Med, test, per unit prot. 
High test, per unit prot, . 


GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton 24.00 

Cattle jaws, feet (non-gel.), ton ... 9.60@13.00 

IN SUN 6. 6. oho .g chins ae 016s. 9. 4:8 12.00@17.00 

Pigskins (gelatine), cwt. 6.25@ 6.50 

Pigskins (rendering), piece 15@2 
ANIMAL HAIR 

Winter coil dried, per ton None quoted 

Summer coil dried, per ton ........ +25.00@30.00 

Cattle switches, per piece ........ 3@3% 

Winter processed (Nov.-March) 

gray, Ib. 9n 

Summer processed (April-Oct.) 

gray, lb. 5@6n 


. 1.80n 
. 1.75n 
1.70n 


*Delv’d, te.a.f. Midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, May 21, 1958 











The general inedible tallow and 
grease market carried a firm to strong 
undertone late last week. Bleachable 
fancy tallow was somewhat mixed in 
the Midwest. Regular production ma- 
terial was bid at 75éc, c.a.f. Chicago, 
with offerings at 7%c, c.a.f. Chicago, 
and at 7%4c, f.0.b. Chicago. Good pro- 
duction material sold at 7%c, c.a.f. 
Chicago, 30-day delivery. 

Bleachable fancy tallow, hard body, 
sold at 8c, New York, with inquiry 
on regular material at 844@8%c. Sev- 
eral tanks of yellow grease sold at 
T2@7T%c, c.a.f. New York, and spe- 
cial tallow was bid at 7%4c, same 
delivery point. A few tanks of bleach- 
able fancy tallow sold at 7%c, c.a.f. 
Chicago. Additional tanks sold later 
at 7%c. B-white grease and special 
tallow were bid at 7¥c, and yellow 
grease at 6%4c, all c.a.f. Chicago. 

At the start of the new week, origi- 
nal fancy tallow was bid at 8t&c, 
c.a.f. New York, but was held %c 
higher. Edible tallow sold at 11%c, 


c.a.f. Chicago, and at 10%c, f.o.b. 
River. Additional tanks of hard body 
bleachable fancy tallow sold at 8%c, 
».a.f. East. Choice white grease, all 
hog, was offered at 8%c, delivered 
New York, with bids %c lower. A 
few more tanks of yellow grease sold 
at 6%4c, c.a.f. Chicago. Bleachable 
fancy tallow was bid at 7%4c, c.a.f. 
Chicago, and at 75c, f.o.b. Chicago. 

On Wednesday, several tanks of 
choice white grease, all hog, sold at 
8.80, c.a.f. New York, with no sig- 
nificant change on product in the 
Midwest. Buyers and sellers were 
fractionally apart in ‘their ideas. 
Bleachable fancy tallow was bid at 
8%c, c.a.f. East, on regular produc- 
tion material, and at 8%c on hard 
body material. Bleachable was also 
bid at 7%c, c.a.f. Chicago, and at 
7%~c, f.0.b. Chicago. Special tallow 
was bid at 734c, c.a.f. East and yel- 
low grease at 7%@74c. Original 
fancy tallow was still held at 8%c, 
delivered New York. The edible tal- 
low market was quiet and unchanged 
early. Yellow grease was bid at 6%c, 
Chicago. 

TALLOWS: Wednesday's quota- 





* BEEF - VEAL - PORK - LAMB 


* ALL BEEF FRANKFURTERS 


Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


—— 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281] Michigan Ave., Detroit 16 
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NOW 


Tee-Pak, Inc. 





Chicago San Francisco 


TEST 


Wienie-Pak 
Skinless 


In an overwhelming 
majority of 125 separate 
plant tests, equilibrated 
Wienie-Pak casings actu- 
ally delivered greater 
efficiency on mechanical 
peeling equipment than 
had ever been accom- 
plished previously! 

Now ... Produce Wieners 
More Efficiently, More Uni- 
formly .. . Actually Save 
Money! 

Call your TEE-PAK man 
for all the facts and spe- 
cial test arrangements! 


Tee-Pak of Canada, Ltd. 
Toronto 


Cellulose Division 

















tions: edible tallow, 10%c, f.o.b. 
River, and llc, Chicago basis; 
original fancy tallow, 8c; bleachable 
fancy tallow, 7%c; prime tallow, 7%c; 
special tallow, 7c; No 1 tallow, 
6%c; and No. 2 tallow, 6% 6%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 8c; B-white grease, 7¥c; yellow 
grease, 6%4c; house grease, 6c; and 
brown grease, 6c. Choice white 
grease, all hog, was quoted at 8.80, 
c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, May 21, 1958 
Dried blood was quoted today at 
$6.25 @ $6.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $6.75@$7 per unit of am- 
monia and dry rendered tankage was 
priced at $1.55@$1.60 per unit of 
protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 16, 1958 














July 
Sept 
Oct 
Dec 
Jan 
Mar 
May 
July =v 
Sales: 43 lots. 
MONDAY, MAY 19, 1958 
July .... 15.73b  =15.80 15.78 15.80 
Sent. s.<+ tate 15.71 15.69 15.68b 
Oct, .... 15.52b 15.60 15.57 15.60 
Dec. .... 15.48b 15.54 15.50 15.49b 
Jan. 5 er ei 15.45n 
Mar. 15.59 15.55 15.53b 
May ‘ 15.55b 
July . 15 15.55a 
Sales: 199 lots. 
TUESDAY, MAY 20, 1958 
July .... 15.80 15.81 15.72 15.72b 15.80 
Sept. .... 15.70b 15.73 15.64 - is 6 
OG. oss aia'aie APTN 5.54 i 
Dec. 15.48 15.48 is. 46b 
Jan. aa RS 15.45n 
Mar. 15.62 15.62 15.50b 
May ‘ ee ee 15.50b 
Julv 5 15 5. 50b 15.58a 
Sales: 26 lots. 
WEDNESDAY, MAY 21, 1958 
July .... 15.71 15.71 15.58 15.65 15.72b 
Sept. .... - 1.60 15.60 15.46 15.51b 15.63b 
Oct. .... 15.35b 15.46 15.37 15.42b 15.54b 
Dee, .... 15.40b 15.40 15.33 15.38b 15.46b 
Jan. .... 15.40n °F wad 15.35n 15.45n 
Mar. 15.50b 15.50 15.45 15.38b 15.50b 
May 15.44b = 15.38b 15.50b 
July .... 18.50a 15.44a 15.58a 
Sales: 124 lots. 
VEGETABLE OILS 
Wednesday, May 21, 1958 
Crude cottonseed oil, f.o.b. 
MN 2 heat de Bye Suk bb wlels be ics 13%)n 
NE i i nt ikh in ihe oud ah’) ale e'n 13%n 
. A SR eee Ae 13% @134 
Corn oil in tanks, f.o.b. mills ...... l4n 
Soybean oil, f.o.b. Decatur ........ 1 
Peanut oil, f.o.b, mills ............ 17% 
Coconut oil, f.0.b. Pacific Coast .... 13%a 
Cottonseed foots: 
Midwest and West Coast ........ 1%@ 1% 
Pt ahs canara ch bik vs oor sues os 1%@ 1% 
OLEOMARGARINE 
Wednesday, May 21, 1958 
White dom. vegetable (30-lb. cartons) 27 
Yellow quarters (30-Ib. cartons) .... 22 
Milk churned pastry (750 Ibs., 30°s)..2°%@25 
Water churned pastry (750 Ibs., 30’s) ..22%@ 24 
Bakers drums, ton lots ............ 20% 
OLEO OILS 


Wednesday, May 21, 1958 


Prime oleo stearine (slack barrels). . 12% 
Extra oleo oil (drums) ............ 18% @18% 
Prime eleo oil (drums) .............. 18 @18%4 





n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 











Packer hide trade fairly brisk early 
this week at mostly steady terms— 
Small packer and country hides 
quoted nominally steady — Calfskins 
and kipskins nominal in the absence 
of sufficient sales to quote a market 
—Steady prices on sheepskins, with 
better grades in most demand. 


CHICAGO 


PACKER HIDES: Trading was 
more brisk this week after a rather 
slow movement late last week. About 
65,000 hides sold during the first 
three days of this week, all at steady 
levels. On Monday, heavy native 
steers sold at llc for Rivers and at 
1l'%c for low freight points. Native 
bulls moved at 8%c, Milwaukee. On 
Tuesday, butt-branded steers and 
Colorados moved at 9c and 8c, re- 
spectively. Heavy native cows 
brought 11%c, light native cows 
13%c St. Paul, 14%c Chicago, 14%c 
Omaha and St. Louis, and 17c Kansas 
City and St. Joseph. Branded cows 
were reported at 10'c for Northerns 
and Rivers, and at 12c Southwest. 

Late Friday, heavy native cows 
sold at 11%c Albert Lea and River. 
Light weight calfskins also sold 2%c 
higher at 52%c for Northerns. 

SMALL PACKER AND COUN- 
TRY HIDES: Midwestern, 60-lb. Na- 
tives were quoted at 10%c nominal, 
as were the 50-lb. average at 12c, and 
brands at 10%c. Weakness prevailed 
in the horsehide market, with prices 
quoted at steady levels. Untrimmed 
stock were quoted at 7.75@8.25 and 
the trimmed at 7.00@7.50. Fronts 
and butts remained nominally un- 
changed at 5.00@5.25 and 3.25@ 
3.50, respectvely. 

CALFSKINS AND KIPSKINS: 
With the exception of kipskins, the 
calf and kipskin market was rather 
quiet this week, with prices quoted 
about steady. Heavy Northern calf- 
skins were listed at 50c and light- 
weights at 45c, both nominal. About 
3,000 kips sold at midweek at 39c 
for lightweights, and 36c for heavies, 
Southeast. Regular production kip- 
skins were quoted at 40c nominal, 
and heavies at 35c nominal. 

SHEEPSKINS: There is little in- 
terest in sheepskins, with buyers look- 
ing for the better grades, and prices 
maintained a steady level. No. 1 
shearlings sold at 1.15@1.35. No. 2’s 
sold at .75@1.10, and No. 3’s at 
.50 @.60. Full wool dry pelts were 
quoted nominally at .18 and fall clips 
at 2.00@2.75 nominal. 


CHICAGO HIDE QUOTATION 


Let. native steers 








PACKER HIDES 


Wednesday, 
May 21, 1958 






















Cor. date 
1957 

























































































































































































..--15%@16n 15 @y oC 
Hvy. nat. steers ...... 11 @l1%n 11 @iy ‘ 
Ex. lgt. nat. steers ...181446@19n 184@u 
Butt-brand. steers 9 @ A U 
Colorado steers ....... 8 Sie 9 
Hvy. Texas steers .... 9n 9 @H report 
Light Texas steers .... 13n 125 federal 
Ex. lgt. Texas steers.. 16n 16n h 
Heavy native cows 11%@12n 12 @12% 
Light nat. cows ...... 13% @17n 16 ois bute . 
Branded cows ........ 10%@12n 10%@2 from t 
Native bulls .......... 7T%@ 8\%n 8n 
Branded bulls ........ 6%@ 74n nm fe for the 
Calfskins: kill als 
Northerns, 10/15 Ibs. 52%4n 524 MW als 
10 lbs./down ....... 45n 37 
Kips, Northern, native, . but th 
45/95 Ibe. ...c<<ese. 40n 34 slaugh 
SMALL PACKER HIDES and tl 
STEERS AND COWS: that ¢ 
60 Ibs. and over .... 10n oy 
OR Ie eR ly: ksGaranectanie 12n rie — 
pr 
SMALL PACKER SKINS 1.383 
Calfskins, all wts. .... 30n 28 29 P : 
Kipskins, all wts. ..... 25n = 22 3 March 
SHEEPSKINS pen 
Packer shearlings: 1957 ] 
No. VD veeeeeeeees 1.15@1.35 1.90@24 April 
Oe TF eres ta 75@1.10 1.65@1,8 5 
Wry Pets .c.iss 18n bs 2 5,681, 
Horsehides, untrim.7.75@8.25 9.00@9.0 i 
Horsehides, trim. ..7.00@7.50 8.00@8.0 Be 
al 
head» 
N. Y. HIDE FUTURES ‘a 
FRIDAY, MAY 16, 1958 year’s 
Open High Low Close year t 
July ... 12.0%b 12.25 12.20 12.25 [ 
Oct, ... 21.30bp 12.54 12.54 12.55b- 6 2,451 
rt re aS sees :12.65b- ia Sla 
Sales: 24 lots, 
July ... 12.65b- tafe head 
Oct. 13.00b- lia 
Jan... 13.20b- fia pond 
eee 13.40. 6% 
July 13.65b- 8a ute 
Sales: 1958 
h 
MONDAY, MAY 19, 1958 9 
July ... 215b 12.30 «12.20 © 12.95. fae St 
Oct. ... 12.456 12.70 12.70 = :12.65b- 8 for ¢] 
Jan, Sires 12. 85b-13,0ia 
Sales: three lots. Mc 
July ... 12.¢05 12.80 12.90 12.85b- Ma 
Oct. 21) 12.85 1322 122. an fe Mark 
Jan, ... 1°.0%b =! 13 
. 13.20 | 
13.°0% 1 
two lots, 
TUESDAY, MAY 20, 1958 
. 12.20 12.40b- 4% 
. 12.55b 12.75b- 
Seu tpe wie 85b-13,02 
Bales: e-~*, 
July . 12.75h 12.92 12.92 12.90b- Mr 
Oct. ... 13.10h Ap ye ieee 13.25h- 4h 
Jan, ... 12.49b 13.50b- 
Apr. . 2.65b 13.70b- 
July 13.85b 13. Tobe 
Sales: one lot. " 
WEDNESDAY, MAY 21, 1958 
July ... 12.35b 12.25b- 
Oct. ... 12.70b 12.60b- — 
SOE ies eee 12.70b- 
Sales: one. 
July ... 12.85b rae site 12.70- m 
Cet... Ae ee pe 13.0%b- 2h 
Jan, ... 13.40b 13.55 13.55 13.3°b- it 
BA oe sok te a 1 ae 
tS Re 13.75b-1 
Sales: 11 lots, 
THURSDAY, MAY 22, 1958 
July ... 12.25n 12.25 12.24 12,28 
Oct. ... 12.50b 12.56 12.55 12.58b- @ 
ean. :.. tee a ee 12.68b- 
Sales: six lots. Be 
July . 12.65b 12.65 12.65 12.70b- 
Oct. ... 12.90b bee ie 13.00b- — 
Jan. . 12.20b 13.20b- 
Apr. nine 13.40b- ~ 
PRs ees WHT: 13.65b-} 
Sales: three lots. 
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LIVESTOCK MARKETS ...Weekly Review 





April Cattle Kill 
Up, But Below 1957; 

































br. date 
957 
af Hogs Show Increase 
ety A U. S. Department of Agriculture 
- . report on slaughter of livestock under 
in federal inspection in April showed 
em butchering of cattle up moderately 
6@l2 from that in March, but the smallest 
BH for the month since 1953, with hog 
524 kill also up from the month before, 
374 J but the smallest in three years. Calf 
& J slaughter was down from March kill 
and the smallest since 1952, while 
that of sheep and lambs was the 
& smallest for the month since 1954. 
; April cattle slaughter numbered 
1,383,108 for a small rise over the 
@ © March kill, but numbered more than 
100,000 head smaller than the April 
1957 kill of 1,498,691 head. January- 
1.90@20(" April totals for the two years were 
1-65@18 5,681,595 and 6,351,411 head, re- 
9.0049. BH spectively. 
oo Calf slaughter declined to 485,480 
| head in April from 521,291 in March 
S and numbered sharply below last 
year's April kill of 612,553 head. The 
Close year total at 2,018,568 compared with 
2». oy fe 451,298 last year. 
B5b- Sia Slaughter of hogs rose to 4,963,396 
esb- tu fe head in April from 4,817,607 in March 
oob- a and came close to the 5,000,139 head 
> butchered in April last year. The 
1958 four month total of 19,764,797 
head was about 6.5 per cent below 
a last year’s slaughter of 21,019,583 
Gab- ME for the first four months. 
= Movement of new crop lambs to 
Sap. af Market helped raise the April ovine 
ne kill to 1,148,778 head, the largest of 
‘95b-14.20 HF the year so far. It was also moder- 
ately larger than last year’s slaughter 
ai of 1,060,814 head for the month. 
Tah ae Slaughter of the animals for the year 





958 
Fb Hie 
.B0b- 1 
. 70b- 4 
».7Ch- fh 
Osh CASH-X of seccin 
3.3 
8. 50 oe Used in more than 30,000 packing plants. 
To Humane, safe, easy. Produces meat of 
better color, higher grade, better keep- 

8 ing-quality. Operates at half the cost of 
aa other stunners. Write for literature. 
2.28b- 4 
2.58b- 

oh 
— IN CANADA . . . Sales and Service by 
2700-1 SIMMONDS PRODUCTS OF CANADA LIMITED 
3.00b- te 637 PARKDALE AVENUE 
3 20b- “ HAMILTON, ONTARIO 
3.40b- . 
3.65b-14 2UIPMENT CO 
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numbered 4,149,542 and 4,496,156 
head for 1958 and 1957, respectively. 





















FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 
1958 1957 
A ee a 1,851,362 
POUR) er iadnG oo eb ws 467,991 549,635 
PNG ccchiite $ANie 6 wa hint 1,360,232 1,513,798 
ME kn aca as dada 6eieg 6s 1.33 ,108 1,498.61 
Pin GoWeredmwnlt coenec eee Re 1,665,396 
ME Vedarcauer ke cue e | gina’ 1,535,022 
MR id facade Codet etckhi eben 1,759,134 
POM higacds: sive 6s Ab 0s ROR 1,726,015 
DNEOD i <c casiveras (Sbenuen 1,627,397 
CS Ee ror ere os re 1,800,946 
pO Rare eae te 1,515,425 
SEOGINONG Se arnies + chad cemkede 1,473,382 
CALVES 
1958 1957 
SOMMOIT 6 shes ih cans 546,952 656,616 
WUE. RSS hicciesins 467,991 549,635 
|. Aree 632,494 
EE? Warde eos saelyes 435,480 612.553 
MU a wrastneg lacie swaps salen 579,519 
Lie ate cakes Sewetan 534,866 
ME. Gites sete ves gah: eek ee 595,771 
pO Pen Ce tree 615,082 
ME 0 Si ins 5c ha cea giipen'o 637,775 
WY aioe tedeuge ee canna’ 742,307 
cn, ETE IE tre 597,767 
jn | he SPS ara ineer re 569,468 
HOGS 
1958 1957 
Ps Se Sear es 9.531.175 5,654,565 
NE Sa ase dace 4.452.619 4,984,823 
bk REA ESS i OR race 4,817,607 5,380,056 
BN. oct ete gat wot 4,963,396 5,000,139 
MN a Bs ke ae Woda 8 eee 4,883,7 
BRN aR Raied sees: eaawS 3,993,885 
es Tigiea hoes. 2 eraene 4,184,883 
pee RSF PE ears Pat 4,418,124 
UINUNIOR: Sos ciaivic cic | neaean 5,059,926 
GPR Re Mrares ct tric 6,093,775 
ay Saar rer 5,505,486 
DRCWINIOE occ bbs curaie teehee 5,522,852 
SHEEP 
1958 1957 
PO , ETO EE Ee 1.060.874 1,338,283 
February ih 1,090,570 
PERRO Dh se wdden ss ecke 1,011,489 
April 1,060,814 
May 1,132,669 
June 1,043,927 
July 1,200,161 
is chen anideschice bees ue 1,111,079 
UTI na ka hose teu ec eareelgs 1,104,325 
EOS WPT ae eee 1,209,856 
pO RR EY Oleg cr me 957,687 
DOPOMIDOE nw iesscocheke. Deeewon 978,193 
JANUARY-APRIL TOTALS 
1958 1957 
1) Ce ER: 6,351,411 
COPENOD = a ciacge-e bes vaen ee 2,018,568 2,451,298 
WOME da dtiecin et a. veree.s 19,764,797 21,019,583 
OO oa rb aS oreo 0 a> vce 4,149,542 4.496 ,156 








INTERIOR IOWA, S. MINN. 
Receipts of hogs and sheep at in- 


terior markets compared: 


Hogs 
Apeth IDES. caaisedccccecs 1,249,500 
Maren, TGS on cccccwcses 1,268,000 
ROPER, TOOT ooo oo isin eees 1,186,500 


Sheep 
110,600 
112,100 
100,600 


Western Range Grazing Best 
In 16 Years, Reports AMS 


Spring and early summer grazing 
conditions on western ranges this year 
are expected to be the best in 16 
years, the western livestock office of 
the Agricultural Marketing Service 
has reported. 

Livestock are entering the new 
grazing season in the best condition 
for this date since 1942 and the cur- 
rent range feed outlook has helped 
maintain a strong demand for all 
classes of replacement cattle and 
sheep. 

Calving and lambing have passed 
the peak, and with brood cows and 
ewes in the best seasonal condition 
in 16 years, a high percentage crop 
of both calves and lambs is expected. 

The reported condition of range 
feed on May 1 was 86 per cent, com- 
pared with 84 per cent last month, 
77 last year, and an average of 76 
per cent. 

The condition of cattle at 87 per 
cent, compared with 85 last month, 
81 last year, and an average of 81 
per cent, 

The condition of sheep on May 1 
at 88 per cent, compared with 87 
last month, 83 last year, and an aver- 
age of 82 per cent. 


Am. Angus Thicker, Less Rangy 


An Australian rancher, Michael 
White, during a stop in St. Joseph, 
Mo., getting a first-hand look into 
livestock operations in this country, 
noted that the Aberdeen Angus breed 
of cattle here are thicker and less 
rangy than those in his home coun- 
try and in Scotland. White, who op- 
erates a 20,000-acre ranch, plans to 
import bulls from this country to help 
improve the quality of his herd. 

























































2520 Holmes St. / Kansas City 8, Mo. / Victor 2-3788 


THE NATIONAL PROVISIONER, MAY 24, 1958 








GEO. S. HESS 


INDIANAPOLIS HOG [MARKET 





R. Q. (PETE) LINE 


HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 


HESS-LINE CO. 
INDIANAPOLIS STOCZ YARDS 


INDIANAPOLIS 21, IND. 

















PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 17, 1958, as 
reported to the National Provi- 
sioner: 


CHICAGO 

7.846 hogs: shippers, 
15,873 hogs; and others, 18,160 
hogs. Totals: 22,026 cattle, 272 
calves, 41,879 hogs and 2,027 sheep. 


KANSAS CITY 


Cattle Calves eae Sheep 
Armour.. 1,523 211 1,439 
Swift .. 259 2,173 
Wilson oée: - Weee cee 
Butchers 4, 42 2. 438 
Others ; 9,594 


Armour, 


8,607 512 14,276 13.644 
OMAHA 

Cattle & 
Calves 

. 6,470 5,253 
3,490 5,101 
Swift 4,116 4,595 
Wilson . 3,494 3,819 
Neb. Beef . 500 ose 
Am. Stores 1 1244 
Cornhusker 722 
O'Neill .... 1,018 
Re @ 0... Set 
Gr. Omaha. 744 
Rothsehild.. 957 
Roth 863 
Kingan ... 618 
Omaha... 497 
Union .... 1,042 
Others .... 897 


Totals 


Hogs Sheep 
1,898 
2,080 
3,035 
1,839 


Armour 
Cudahy 


9,118 
27,886 8,852 
N. 8. YARDS 

Cattle Calves Hogs Sheep 
Armour... 1,895 302 8,810 364 
Swift .. 2,016 793 7.966 1,161 


Totals ..27,509 


Hunter . 259 eo» 4,002 
Heil 1,579 
Krey 4.630 


Totals 4,270 1,095 27,887 1,525 
8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift 2,641 126 7.878 3.968 
Armour... 2,854 58 7,892 1,034 
Seitz - 1,102 . 


DENVER 
Cattle Calves Hogs Sheep 
313 


2,676 
3. 885 


Armour, . 
Swift .. 1,385 “59 
Cudahy . 905 24 
Wilson . 737 os 

Others . 7,717 21 


Totals 11,057. 104 


8T, PAUL 

Cattle Calves Hogs Sheep 
Armour... 6,111 1,837 11,873 1,167 
Bartusch 1,264 sb a ees 
Rifkin .. 826 9 
Superior. 1,376 
Swift .. 6,246 
Others . 4,430 


2,848 
8,909 


1,804 15,035 1,145 

2,313 11,307 886 

Totals 20,253 6,963 38,215 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour.. 559 633 1,472 17,468 


Swift .. 1,779 1,167 418 17,361 
Rosenthal 120 18 2 ove 


3,198 


2,458 1,818 1,892 34,829 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gen... 205 
Schlachter 117 
Others . 3,497 78h 


Totals 


9,768 182 
9,768 387 
PACKER PURCHASES 

Week Same 

ended Prev. week 

May 17 week 1957 
Cattle ...140,600 5,024 168,52. 
Begs §....2 w2 32 ay < 
Sheep . 86,427 93, ‘04 


CORN BELT DIRECT 
TRADING 


Des Moines, May 21 — 
Prices on hogs at 14 plants 
and abont 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


U.S. No. 1-3: 


Totals 3,614 981. 


TOTAL 


gilts, 


Others 


9 


2,897 


Barrows, 
/209 Ibs. 
0 Ibs, 


és 921.158 22.5 
.- 21,75@22.75 


Totals*10,196 


240 Ibs, 


21.45@22.60 


WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the weg 
ended May 17, 1958 (totals compared) was reported by 
the U, S. Department of Agriculture as follows: 


Cattle Calves 
9,297 
1,383 
6,695 
6,058 

17,803 
1,867 


Hogs 
46,732 
26,022 
820 


Boston, New York City Area? 
Baltimore, Pliiladelphia 
Cin., Cleve., Detroit, Indpls. 
Chicago Area 
St. Paul-Wis. Areas? 
St. Louis Area’ 
Sioux City-So. Dak. Area* ae 
Omaha Area® 31,337 182 
Kansas City 1,531 
Iowa-So. Minnesota® 9,149 
Louisville, Evansville, 
Memphis 
Georgia-Alabama Area? 4,600 
St. Joseph, Wichita, Okla. 1 . 16,919 
Ft. Worth, Dallas, San Antonio ... 14,059 
Denver, Ogden, Salt Lake City - 16,237 
Los Angeles, San Fran. Areas® .... 21.522 
Portland, Seattle, Spokane 6,046 
Grand _ totals 280,780 
Totals same week 1957 316,193 


: 27, "963 210. 231 
Nashy ille, 


8,962 46, 813 


73,735 


100;418 1,015,428 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, & 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includy 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. %} 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §. Dak 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 4} 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thoms 
ville and Tifton, Ga. %Includes Los Angeles, San Francisco, So, Su 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended May 10 compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows; 


GooD VEAL HOGS* 

STEERS CALVES Grade Bt LAMBS 
«eae Good and Dressed Good 

Weights Choice Handyweight: 
1958 1957 1958 1957 1958 1957 1958 1951 
Toronto . $24. = : 5 $27.24 65 5 25.80 $23.28 
Montreal ... 20.00 3.20 18.25 5 28.35 cose Oe 
Winnipeg 93 § 
Calgary 
Sdmonton 


Stockyards 


22.75 
24.50 


184 18, 667 5,002 
*Do not include 295 cattle, 27 
calves, 4,444 hogs and 6,374 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour. 3,100 2,817 1,192 
Swift . 4,256 1,816 402 
8.C. Dr. 
Beef . 3,919 
S.C. Dr 
Pork . ove 
Raskin . 1,00 
Butchers 354 
Others . 9,103 


5,168 


"3 15,326 658 


3 25,127 2,252 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,055 66 1,956 
pens :.. 231s mae 
OT ae 101 ose 457 
Excel .. 809 ce isin cae 
Armour.. as ~P oe 367 
Swift 1,733 
Others 2,987 


Totals 1 8.632 ; 


eR es ae 

Totals 3.664 66 2.439 5,087 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour... 999 33 268 489 

Wilson . 1,328 74 976 2,175 

Others . 1,694 71 1,652 Fri 


Totals* 4,021 178 2.896 2,664 

*Do not include 911 cattle, 157 
calves, 7,513 hogs and 4,565 sheep 
direct to packers. 


LOS ANGELES 

Cattle Calves Hogs Sheep 
Cudahy . may 249 i 
Swift .. 116 ‘4 
Atlas ° 
Ideal 
Coast .. 
Gr. West. 
Harman. 
Acme .. 
roldring. 
Klubnikin 
Century. 
Quality. 
Others 


- 1,073 


Totals “4,298 


42 


270 Ibs. 
270/ 300 BOG; venenue 
Sows, U.S. No. 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 


20.85@ 22.30 
20.25@21.45 


19.60@20.75 
18.85@20.25 
17.25@19.25 


Corn Belt hog receipts 
as reported by the USDA: 


This Last 

week week 
May 15. 5 47,500 
May 16 ...48, 87,509 41,000 
May 17 ...32,00( 26, 32,000 
May 19 ...43, 3,009 55,000 
May 20 ...35, 48,000 53,500 
May 21 ...40, ‘000 65,000 36,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
May 21 were as follows: 
CATTLE: Cwt. 

Steers, gd. & ch. ..$26.00@28.50 

Steers, std. & gd. .. 24.00@27.50 

Heifers, gd. & ch... 25.50@27.50 

Cows, util. & com’l. 18.00@21.00 

Cows, can. & cut... 14. ms Sepry 

Bulls, util. & com’l. z 

Bulls, cutter 


VEALERS: 

Good & > a Meets 
Stand, & ie 
Calves, gd. 

HOGS, U.S. ve 
140/160 19.75@21.00 
160/180 
180/200 eeesees 28,00@23.75 
200/220 ae 23.25@ 24.00 
390/940 B. wees eee 25,.00@23.75 
240/270 22 cry 09 
270/300 ‘ 
Sows, U.S. No. 

180/330 Ibs. 
330/450 Ibs. 

LAMBS: 

Old crop, gd. & ch.. 
Spring, choice .. 


Last 
year 
49,500 


26.50@32.00 
22.50@ 26.50 
None quoted 


- 20.00@21.00 
18.75@20.75 


18.00@20.50 
. 24.00 only 





Lethbridge 
Pr. Albert .. 
Moose Jaw.. 
Saskatoon 
Regina . 
Vancouver 


diring lambs: 


30 
. 22.75 
. 22.15 


. 23.50 


Toronto, 


19.00 
22.75 
20.50 
23.50 
23.00 


$35.79; Montreal, $25.5: 
*Canadian government quality premium not 


included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing platl 
stockyards located in Albany, Moultrie, Thomasville, Ti 
ton, Georgia; Dothan, Alabama and Jacksonville, Floride 
during the week ended May 16: 


Week ended May 


Week previous (five ‘ata BS 
Corresponding week last year 


Cattle Calves 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 


Joseph on Wednesday, May... 


21 were as follows: 


CATTLE: 


Steers, ch. & pr. 
Steers, gd. & ch. .. 
Heifers, gd. & ch... 
util, & com’l. 
Cows, can. & cut.... 
Bulls, util, & com’l. 


Cows, 


VEALERS: 
Good & choice 
Calves, 

HOGS, U.S. No. 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ths, 
Sows, U.S. 


No. 
270/400 Ibs. 


LAMBS: 


Old crop, gd. & ch.. 
Spring, good & ch... 


gd. & ch... 


Cwt. 


. .$27.00@29.00 


25.50@28.40 
25.00@28.50 
18.00@21.00 
15.00@18.50 
22.00@ 22.50 


28.00@30.00 
25.50@ 27.09 


ee > spe 00 
5 @ 23.25 
39350 23.00 


eg Fi "15@22.75 


19.75@21.09 


19.50 only 
23.50@ 24.25 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Siow 
City on Wednesday, Ma 
21 were as follows: 


CATTLE: 

Steers, prime 

Steers, ct a 

Steers, goow® .. 

Heifers, ch. pr. 

Heifers, goo 

Cows, util. & com’l. 

Cows, can. & cut.. 

Bulls, util. & com’. 

Bulls, cutter 

HOGS, U.S. No. 

180/200 Ibs. 

200/220 Ibs. 

220/240 Ibs, 

240/270 Ibs. 

Sows, U.S. No. 
270/40) Ibs. 
400/550 Ibs. 

LAMBS: 
Old crop, gd. & ch.. 
Spring, gd. & ch.. 


. .$29.2546 


THE NATIONAL PROVISIONER, MAY 24, 


Totals 


Chicagot 
Kan. C! 
Omaha* | 


Milwauk 
Totals 


Chicagod 
Kan. © 
Omaha* 4 
NS. ¥s 
St. Jose 
Sioux © 
Wichita’ 
New Ye 


Totals 


Westerr 
Eastern 


Total: 


All hog 
grade: 


Wester 
Eastern 


Total, 





Paul, & 
3Tnclude 
» Mo, 
» 8. Dak 
cludes Al 
port, De 
son City, 


rkets in 
red. with 
ovisioner 
lows: 


ing plan! 
ville, Tit 
, Florida’ 


SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL pePROV ISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended: May 
17, 1958, compared: 


CATTLE 
Week 
ended 

May 17 week 

. 22,026 22,375 
9,119 7,613 
27,100 
6,822 
10,108 
14,858 
2,918 


Cer. 
Prey. 


Chicagot .. 
Kan, City? . 
Omaha*t 
N.S. Yardst 
St, Josepht. 
Sioux Cityt. 
Wichita*t 
New York & 
Jer. Cityt. 
Okla, cei 
Cincinnatig . 
Denvert 

St. Pault . 
Milwaukee? . 


9,35: 
10,920 
14,621 

3,089 


14,409 
5,116 
3,198 

13,873 

15,345 
5,078 


13,422 
7,816 
5,109 

12,6280 

19,694 
5,474 


173,377 


4981 
_.146,079 148,813 


HOGS 
Chieagot ... 26,006 24,103 
Kan. Cityt. 14,276 14,199 
Omaha*t .. 39,268 46,556 
N.S. Yardst 27,887 
St. Josepht. 20,214 
Sioux Cityt. 24,806 
Wichita*t . 11,969 

New York & 

Jer, City+. 46,732 
Okla, City*t 10,409 
Cineinnati§ . 9,473 

oc Sie 
26,908 
4,198 


Totals 


29,142 


11,304 7,619 


51,484 52,761 
11,624 
10,699 
9.365 
te 37,159 
Milwaukeet . 4,467 
.271,217 292,822 
SHEEP 
2,027 


Totals 304,509 


Chicagot .. 
Kan. Cityt. 13,644 
Omaha*t . 10,031 
N.S. Yardst 1,525 

Josepht. 11, 376 
Sioux Cityt. 2,212 
Wichita*t 2,100 

New York & 

Jer. Cityt. 36,194 34,513 
Okla, Citv*t 7,229 5566 
Cineinnatig . 291 
Denvert . 15.531 
St. Pault .. 2312 
Milwaukee ¢ 391 


1,871 2,819 
10,818 8,266 
11,111 7,848 

1,511 3,479 

8,066 5,822 

1,903 2,517 

2,561 1,52 


41,744 
8,136 
332 
12,088 
3,651 
417 
Totals -104,963 104,169 98,646 
*Cattle and calves. 
+Federallvy inspected 
including directs. 
tStockyards sales for local slaugh- 
ter. §Stockvyards receipts for local 
slaughter, including directs, 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for 
week ended May 10: 

Week 

ended 

May 10 
CATTLE 


Canada.. 16,191 17,900 
Canada.. 18,642 17,213 


Totals 3 


slaughter, 


Same 
week 
1957 


35,113 

HOGS 
Canada.. 51,610 
Canada., 51,745 


103,355 


Western 47,622 
Eastern 50,203 
Totals 
All hog 
graded 


97,825 


112,750 
SHEEP 
Western Canada. 2,068 
Eastern Canada... 2,478 


Totals 4, 546 


105,591 


1,836 
2,187 


4, 028 


NEW YORK RECEIPTS 


Receipts of salable live- 
ftock at Jersey City and 
Ist st.. New York market 
or week ended May 17: 


Cattle Calves Hogs* Sheep 
: 105 1 ea os 


126 16,492 10,555 

14 

67 15,922 8,542 
“Tides rows at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
5. 1.058 67 13,238 1,249 
May - 939 34 
May 17. 205 11 
May 19.18,880 137 
May 20. 6,009 200 
May 21.16,000 200 8,500 1,500 
*Week so 

far ..40,830 573 30,947 9,701 
Wk. ago.46,597 873 27,711 6,523 
Yr. ago.47,452 757 32,136 4,795 

*Including 62 cattle and 2,735 
hogs and 361 sheep direct to 
packers, 


May 


SHIPMENTS 

5. 3,368 40 3,894 
. 1,402 80 4,352 
. 159 
. 5,052 
May 20. 6,000 
May 21. 7,000 
Week so 

far ..18,052 1 

Wk. ago.17,632 144 6,566 3,494 
Yr. ago.21,775 51 5,823 1,723 


MAY RECEIPTS 


1958 957 
i 59. 488 


May 
May 
May 
May 


1,644 
206 


2" ,000 1,000 


4,424 2,683 


Cattle 
Calves 
Hogs 


Sheep 25,259 


MAY SHIPMENTS 
1958 1957 

78,855 

28,604 

8,294 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., May 21: 
Week Week 
ended ended 
May 21 May 14 
. .28,416 22,555 
. 19,561 14 792 


Cattle 
Hogs 45.2°0 
Sheep 13,098 


Packers’ 
Shippers’ 


pureh, 
purch. 


‘37, 347 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 
May 16, with comparisons: 
Cattle 


Totals 


Hogs Sheep 
378,000 
401,000 
407,000 
Is, 

- 4,864,000 8,046,04 


1o5T 


_ 245,009 

264,00) 
k. 

292,000 


165,000 
184,090 
166,000 
0) 2,738,000 
-5,150,000 8,527,000 3,023,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended May 16: 

Cattle Calves Hogs Sheep 

Los Ang...4,610 285 1,035 1,050 

N. P’tland.1,850 375 1,615 2,075 

San Fran.. 175 25 725 800 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, May 


21 were as follows: 
CATTLE: 

Steers, ch. & pr. .. 

Steers, gd. & ch. 

Steers, 

Heifers, gd. & ch.. 

Cows, util. & com’l. 18.00@21.00 

Bulls, util. & com’l. 22.00@23.00 

VEALERS: 

Choice & prime .... 

Good & choice 

Calves, gd. & ch.. 

HOGS. U.S. No 

180/200 Ibs. 

200/220 Ibs. 

220/230 Ibs. 

230/260 Ibs. 

Sows, U.S. No. 1-3: 
300/400 Ibs. 
400/600 Ibs. 

LAMBS: 

Gd. & ch. (old crop) None quoted 

Ut. & gd. (old i 18.00 .00 

Spring, gd. - 23.00@23.50 


Cwt. 
None qtd. 
. .$25. 50@28. 00 


= 00@32.00 
00@30.00 
oe 00@28.00 


23. roe 


19.00@19.50 
17.75@18.50 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
May 20 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. 
HOGS: 
BARROWS & 
U.S. No. 1-3: 
120-140 Ibs. .$20.50-21.75 
140-160 Ibs.. 21.50-22.50 
160-180 Ibs.. 
180-200 Ibs.. 
200-220 Ibs... 
220-240 Ibs.. 22.25-23.50 
240-270 = lbs.. 21. 1 23.00 
270-300 Ibs.. 21.25-22.25 
300-330 Ibs.. None qtd. 
330-360 Ibs.. None qtd. 
Medium: 
160-220 Ibs.. 
SOWS: 
U.S. No, 1-3: 
180-270 Ibs... 
270-300 = Ibs.. 
300-330  Ibs.. 
8330-360 Ibs.. 
360-400 Ibs.. 
400-450 Ibs... 18.50-19.25 
450-550 Ibs.. 18.00-18.75 
Boars & Stags, 
all wts. .. 16.50-17.50 


GILTS: 


22.75-23.25 
22.50-23.50 


22.00-23.00 


20.00-20.25 
20.00-20.25 
20.00-20.25 
19.50-20.25 
19.00-20.00 


Chicago 


None qtd, 
None qtd. 


22,25-23.50 
22.25-23.50 
22,25-23.50 
21.75-22.50 
21.00-22.00 
20.25-21.25 
None qtd. 


20.50-22.50 


None qtd. 

None qtd. 

19.50-19.75 
19.00-19.75 
18.75-19.25 
18.25-19.00 
17.25-18.50 


16.00-17.00 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Good: 
700- 900 
900-1100 
1100-1300 
Standard, 
all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- 8 
800-1000 
Good: 
500- 700 
700- 900 
Standard, 
all wts. 
Utility, 
all wts. .. 19 
COWS: 
Commercial, 
all wts. 
Utility, 
all wts. 
Can, & cut., 
all wts. .. 14 
BULLS (Yris. 
Good 
Commercial 


s.. None qtd. 
s.. None qtd. 
s.. None qtd. 

. None qtd. 


. 28.00-32.00 
. 28.25-32.00 


"* 98/25-82.00 
25.00-28,25 
5, 25.50-28.25 
| 22.50-25.50 


. 20.00-23.00 


s.. None qtd. 
. None gtd. 


S.. 24.75-27.50 
3.. 24.75-27.50 


. 21.50-24.75 


.50-21.50 


. 20.50-22.00 
. 18.50-21.00 


.50-19.00 
Excl.), All 
None qtd/ 

« 22.00-23.50 
Utility 20.50-22.50 
Cutter 16.00-21.00 

VEALERS, All Weights: 
Ch. & pr.... 28.00-35.00 
Stand. & gd. 20.00-28.00 

CALVES (500 Lbs. 
Ch. & pr.... 27.00-30.00 
Stand. & gd. 20.00-27.00 


SHEEP & LAMBS: 
LAMBS (All wts., 
Prime None qtd. 
Choice 20.50 only 
Good 19.50-20.50 

LAMBS (All wts., 
Prime 
Choice 
Good 
Springers, 

Gd. & pr.. 23.00-25.50 
EWES (Shorn): 
Gd. & ch.... 
Cull & util. . 


shorn): 

ere None qtd. 
20.50 only 
19.00-20.50 


6.50- 8.00 
4.00- 6.50 


Down): 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


27.50-29.00 
27.75-30.75 
28.00-30.75 
28.00-30.75 


26.00-28.00 
26.00-28.00 
26.00-28.25 


24.25-26.00 


None qtd. 
None qtd. 


Fe 25- 29.00 
25.00-27.25 
25.50-27.50 
23.50-25.50 


21.50-23.5 


21.00-22.50 
18.25-21.00 


15.00-18.50 
Weights: 
20.00-21.00 
23.25-24.00 
21.50-23.00 
19.50-21.50 


32.00-35.00 
23.00-32.00 


24.00-27.00 
21.00-24.00 


wooled) : 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
20.50-22.00 
19.50-20.50 


22.00-23.50 


7.00- 9.00 
5.00- 7.00 


None gtd. 
None qtd. 


21.50-22.50 
22.00-22.60 
22.00-22.50 
21.50-22.50 
21.00-22.00 
None qtd. 

None qtd. 


20.50-21.50 


20.00 only 
19.50-20.00 
19.00-19.75 
18.75-19.50 
18.50-19.00 
18.25-18.75 
None qtd. 


15.50-16.50 


None qtd. 
None qtd. 
30.00 only 
None qtd. 


28.00-29.50 
28.00-30.00 
28.00-20.00 
28.00-30.00 
26.00-28.00 
26.50-28.00 
26.50-28.00 
23.00-25.00 


21.00-23.00 
None qtd. 
None qtd. 


27.00-29.00 
27.00-29.00 


24.50-27.00 
24.50-27.00 


22.00-24.00 


20.00-22.00 


20.00-21.50 
18.00-20.00 
15.00-18.00 


None qtd. 

22.00-23.50 
21.00-22.50 
19.00-21.00 


27.00-31.00 
22.00-27.00 


25.00-28.00 
20.00-25.00 


None qtd. 
None qtd. 
None qtd. 


19.00-20.50 
18.00-19.50 
None qtd. 


22.50-24.00 


6.00- 8.00 
4.00- 6.00 


Kansas City Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $21.25-21.50 


22.50-23.25 $21.00-22.75 $21.00-22.00 $21.00-22.00 


21.50-22.50 
22.25-22,75 
22.00-22.75 
21.50-22.50 
20.75-21.75 
20.25-21.00 
20.00-20.50 


20.50-21.75 


20.50 only 

20,25-20.50 
20.25-20.50 
19.75-20.50 
19.50-20.00 
19.25-19.75 
18.75-19.50 


16.00-17.00 


None qtd. 
None qtd. 
None qtd. 
None gtd. 


27.00-28.75 

.25-29.00 
27.25-29.00 
27.25-29.00 


22.00-24.00 
20.00-22.00 


None qtd. 
None qtd. 


24.50-27,25 
24.50-27.25 


21.00-23.00 


19.50-21.00 


19.00-20.50 


17.25-19.00 
15.00-17.00 


None qtd. 

22.00-23.25 
20.50-22.00 
18.50-20.50 


28.00-31.00 
22.00-28.00 


None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
19.50-20.75 
18.00-20.00 


22.00-24.25 


21.50-22.25 
21.75-23.00 
22.00-23.00 
21.75-23.00 
21.00-23.00 
20.50-22.50 
None qtd. 

None qtd. 


21.00-21.50 


None qtd. 

20.75-21.00 
20.50-21.00 
20.00-20.50 
19.25-20.25 
19.00-19.50 
17.75-19.00 


None qtd. 


None qtd. 
None qtd. 
None gta. 
None qtd. 


26.50-30.50 
26.50-31.00 
27.00-31.00 
27.00-31.00 
24.00-26.50 
24.50-27.00 
25.00-27.00 
21.00-25.00 


19.00-21.00 
None qtd. 
None gtd. 


26.00-28.00 
26.00-28.50 


24.00-26.00 
24.00-26.00 


20.00-24.00 


18.50-20.00 


19.00-21.50 
17.50-19.00 
15.00-17.50 


None qtd. 

20.50-22.00 
20.50-23.00 
19.50-22.00 


30.00-36.00 
22.00-30.00 


27.00-29.00 
20.00-27 .00 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
20.00-22.00 
19.50-20.50 


22.50-24.50 
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POSITION WANTED 


HELP WANTED 





INDUSTRIAL ENGINEER 

Qualified to assist in planning and carrying out 
a complete program of plant improvement or ex- 
pansion. Can pinpoint and correct problems of 
vost, methods, organization, plant layout, labor 
relations, sales and finance. Over 20 years’ ex- 
perience in this field. Will help owner, top man- 
ugement or banking interests in control of a 
packing business to turn losses into profits. Ex- 
pect to be well paid and to be given authority 
with responsibility over a sufficient period of 
time to measure results. Now employed but have 
g reason for desiring change. W-187, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





ATTENTION! PACKERS ON THE 
COAST OF CALIFORNIA OR FLORIDA 


First class industrial engineer, will work as 
supervisor in packaging department, and set up 
methods, layouts and standards for all other 
departments, Qualified and able to set up costs 
and allocations, Wish to settle down near the 
ocean. Healthy, ambitious, location more im- 
portant than money, W-211, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





SAUSAGE SUPERINTENDENT: Experienced in 
inspected and non-inspected houses. Can assume 
full responsibility of sausage and smoked meats. 
Willing to relocate, preferably south. Present 
employer knows my intention, W-203, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





SAUSAGE SUPERVISOR: Lifetime experience 
with large and small packers. Can make my own 
formulas. Have successfully managed government 
inspected plants, Guarantee results — quality 
products—profit results. Prefer California or Chi- 
cago. W-204, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED: Young man with 12 years’ ex- 
perience in packinghouse and wholesale meat. 
Lamb and mutton man primarily with background 
in beef, veal and pork. References. Located mid- 
west. W-77, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Ill. 





BEEF MAN or BUYER: 30 years old. 16 years’ 
wholesale and retail experience—kill floor, beef 
boner, sales and cattle buyer. Would like position 
as beef man or buyer. Midwest Ohio preferred. 
W-214, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MANAGER or GENERAL SUPERINTENDENT: 
Economic trends demand good management. Past 
experience and records speak for themselves. Un- 
der 40 years of age with college education. W-213, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





SAUSAGE MAKER: 
operations. Cupable, efficient. Available 
ately. W-212, THE NATIONAL 
15 W. Huron St., Chicago 10, Ill 


in all 
immedi- 
PROVISIONER, 


30 years’ experience 





EXPERIENCED SAUSAGE MAKER: Can produce 
quality and competitive merchandise. Steady. 
Available immediately, W-215, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: 30 years’ experience in meat 
packing houses. Excellent references furnished, 
Will relocate. W-189, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





HELP WANTED 


SAUSAGE SUPERVISOR 

For equipment sales and service in the Carolinas. 
Must be thoroughly familiar with sausage kitchen 
and prepackaged sliced luncheon meat operations. 
Send resume of experience, education and earn- 
ings record to Box W-206, THE NATIONAIT. 
PROVISIONER, 15 W. Huron St., Chicago 10. 
I, 








SALESMAN WITH CAR: To cover established 
territory in northeastern U.S. Must have exper- 
ience selling seasonings, cures, binders and 
specialty items. Our company is well established 
in this business, Salary, expense and car allew- 
ance. Write Box W-207, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 





HAM MAKER: With full knowledge of processing 
New York style delicatessen hams for canning and 
pear shaped hams. Good opportunity with a leading 
New York independent packer. W-200, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 


44 





SALESMAN: A national concern is interested in 
additional sales personnel, The primary qualifi- 
cations are a technical education together with 
plant experience in curing and processing. A sue- 
cessful sales background in ingredients used in 
cured meats is also of value. This work will 
involve the demonstration, sale and repeat service 
calls. Travel is necessary for the Mid-West. Mid- 
South and Atlantic states. Location would be in 
New York, Chicago or Atlanta. The sales position 
is on a salary and expense basis, together with 
hospitalization, pension and an excellent pro‘t 
sharing plan, Please be as complete as possible 
relative to past experience, education, and 
whether presently employed. Our company per- 
sonnel are informed of this advertisement. All 
inquiries will be confidential. Write Box W-205, 
THE NATIONAL PROVISIONER, 15 West Huron 
Street, Chicago 10, Illinois. 





PLANT SUPERINTENDENT: Experienced in all 
phases of pork processing, sausage, ham cocking, 
bacon slicing and vacuum packaging. Must be 
able to handle personnel, know costs, take respon- 
sibility. Medium sized metropolitan New York 
company that believes in auality. In first reply 
include resume. W-216, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 





WANTED: Superintendent of curing, processing 
smoked meats and sliced bacon divisions by east- 
ern seaboard packer. Must be capable of super- 
vising 750,0002 to 1,000,000% weekly production. 
State age, experience, qualifications and refer- 
ences, W-217, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: Experienced 
superintendent wanted. Operations inelude full 
line activity such as kill, ent, rendering, cure. 
sausage, smoke etc, Only experienced and «ual- 
ified personnel apply. Contact John Keene at the 
Auge Packing Co., 1305 8S. Brazos St., San 
Antonio, Texas, 


packinghouse 





CATTLE BUYER: Experienced and qualified fat 
cattle buyer wanted for Illinois and lowa area. 
Packinghouse in northern Illinois wants man 
familiar with terminal market and country buy 
ing. Steady position. Send complete resune of 
experience. W-208. THE NATIONAL PROVIT- 
SIONER, 15 W. Huron St., Chicago 10, IN. 


PLANTS FOR SALE 


MEAT PACKING PLANT IN ILLINOIS 
Established 45 years. Complete facilities for y 
animals plus large modern sausage departmy 
Sprinklered building, automatic heating and, 
frigerating system. Potential of $5,000,000 
yearly. Owner's illness precludes operating at 
pacity. Corporate loss carryover from 1957 of ty 
ter than $100,000. Price $200,000. 

ALLSTATE BUSINESS EXCHANGE 
338 Ave. H St. Louis 23, Mi 








STATE INSPECTED KANSAS PACKING 
tural 95’ x 105’, custom slaughtering and 
exsing, also retail and wholesale meat, 
Topeka, Osage and Burlingame. Owners 
from business. Immediate possession. 

_ CHAS. BASSE REALTY 
40% Schweiter Building Wichita, 


Phone AMherst 5-8482 





FOR SALE: Modern, fully equipped, federal 
spected meat packing plant. Capacity for 500 a 
tle or 1200 hogs a week. Sausage kitchen ai 
smoke room. In a fast growing southern Califons 
community. All equipment in A-1 condition, 4 
operation. FS-202, THE NATIONAL PROVISI0j- 
ER, 15 W. Huron St., Chicago 10, Il. 





SALE or LEASE 
Most modern beef slaughterhouse, located in thy 
heart of wholesale meat district, Detroit, } 
gan, Fully equipped. Capacity 1200 cattle weekly 
Federal inspection obtainable, 
DIVISION PACKING CO. 
1565 Division S8t., Detroit 7, 





MODERNLY EQUIPPED: 50’ x 65’ meat pl 
for restaurant supply, branch house, portion ¢ 
trol, retail, ete. Tracked cooler 25’ x Wi’ 
Freezer 50,000 Ib. capacity. Retail store 25’ x’ 


GIANT MEAT SUPPLY 
12625 W. Dixie Hwy. North Miami, Flori 





FOR 
eral 
Offer 
THE 
St., 


SALE or LEASE: Dry sausage plant, 
inspection, 12,500 sq. ft. fully equi 
highly attractive on either basis, FSi 
NATIONAL PROVISIONER, 15 W. Hw 
Chicago 10, Ill. 





WANTED: Experienced sausage stuffing room 
foreman by a progressive Ohio packer. Must have 
good knowledge of all stuffing and linking oner- 
ations. W-209, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10. IN. 





CATTLE BUYER 
EXPERIENCED IN BUYING: Slaughter cattle 
for meat packer in southeastern states. Send 
complete employment background and references. 
W-198. THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10. Ill. 





WANTED: EXPERIENCED PROVISION MAN- 
AGER. Must have background in pork and beef. 
Large, midwestern packer has opening for top 
man only. State age. experience and references, 
which will be kept confidential. W-199, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10. Il. 


FOR SALE: Small meat processing plant in 

ern Oregon. $445,000.00 in sales during it 
Priced right for a quick sale. FS-193, THE } 
TIONAL PROVISIONER, 15 W. Huron &t., @ 
eago 10, Ill. 





BUSINESS OPPORTUNITY 


FLORIDA OPPORTUNITY for small job 
business. Outgrown our present quarters, & 
present an opportunity of entering the meat 
ness (fresh or pickled meats) in the 
Miami area at a minimum investment. Additio 
space available if a retail market is desired 
conjunction with wholesale business. For deli 
write BOX 417, ALLAPATTAH STAT 
MIAMI, FLORIDA. 











LIVESTOCK BUYER: Wanted by large inde- 
pendent eastern packer. Must be experienced both 
as hog and cattle buyer and have complete knowl- 
edge of plant operations. M-192. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED: Pork or beef man wanted by 
Chicago brokerage firm. Need experienced man 
only. Good opportunity for the right man. Replies 
strictly confidential, W-218, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT WANTED 


PLANT WANTED: Chicago area or close by. Beef 
packing, government inspected. Will rent with 
option to buy. PW-220, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 








PLANT FOR RENT 


Three refrigerated floors with rails, 50 x 50, two 
elevators with rails. Railroad siding, loading plat- 
form for four trucks. ‘o freezers zero tempera- 
ture for three cars. Long lease. Reasonable. 
Yonkers, N. Y. near thruway and major Deegan 
highway. FR-201, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 





MISCELLANEOUS 


MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 5 
long over-all. Simulated ivory handle engm 
with your advertising 25 or more, $1.75 each 
WRITE FOR CATALOG 


LOUIS M, GERSON CO. 
58 Deering Rd. Mattapon, 


Phone Cunningham 6-1463 


HOG e« CATTLE « SHE 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter ® 


407 SO. DEARBORN ST., CHICAGO § 











THE NATIONAL PROVISIONER, MAY 24, ? 








mCLASSIFIED ADVERTISING 








EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 








SACRIFICE SALE OF 
SAUSAGE EQUIPMENT 


163BG Buffalo grinder, 8-5 plates direct driven, 
15 HP 3/60/220-440 volt motor, complete with 
starting equipment. 

1—300 Ib. Buffalo sausage stuffer, complete with 
2 nickel alloy valves and assortment of stuffing 
horns. 

1—Wayne air compressor with 2 H.P. motor, auto- 








957 of be 











NGE matie controls, also used to operate sausage 
3, stuffer. 

1—Koch gaeks tender unit, gas, 110 V_ motor, 
1G 1,000, 006 J : 
z and pre uae “i Boy pickle pump with motor. 
at. Servi 1—Centrifugal water pump, 1 HP motor. 





ors retiring] 





1— gene portable dial scale, on wheels, platform 
x 29” model #31-1821, 800 lb. capacity by 
i b. graduations. 














































































































































ita, 1—8’ x 8’ x 10’ wood fabricated Walk-in cooler, 
complete with coil and % H.P. motor. 
——— i_Blodgett baking oven, gas, 42” x 33” x 12” 
federal baking capacity, thermostatically controlled, 
for 500 cit used 20 hrs. 
kitchen aif 1—Toledo #31-0851 pan scale, portable, dial type, 
n Califonif pan 22 x 22. 200 Ib. capacity by 2 oz. gradu- 
ondition, i ations, 
> 
fase: ve Also stuffing table, smoke stick hanging trucks, 
smoke stick hanging cages, smoke sticks 42”, 
stainless steel sausage meat truck, galvanized 
meat trucks, galvanized work tables, platform 
ated in tye tucks, beef hooks, bacon hangers, and other 
troit, Michie items. 
ttle weekly, 
: PETERS PACKING CO. 
"2, Mishigs 3103 Auburn Street 
e e 
—— Rockford, Illinois 
meat e 
portion Telephone Dial 5-0501 
re 25° x Gi 
tami, EQUIPMENT FOR SALE 












Here are a few particularly nice, clean guaran- 
teed, rebuilt machines you will be proud to own 
and can buy RIGHT! 

TY-LINKERS: Automatic 














Model 114A with roller 




























‘ truck, 3 avail. 
5 W. Bong STUFFERS: Globe 5007, with valves st. st. tubes, 
piping, guaranteed. 
STUFFERS: Globe, 400# like above. 
KINNERS: Townsend Model 27, 1 HP., perfect, 


















2 avail. 
Plant in SAE ROCKFORD FILLERS: Model B, like new. 
93, T BACON PRESSES: Bacon-Masters & Ancos, re- 
iron 8t., @ built and guaranteed. 

BACON SLICER & CONVEYOR: Anco Hydra- 














matic. A real beauty in perfect condition, 


plete. 


com- 





























NITY BACON SLICERS: U.S. HD#3 with shing. con- 
vey., rebuilt & guaranteed. 
Many other bargains available and list will be 























sent on request. 
















































ll jobti 
suarteill 0 Write or phone EV-ergreen 1-4822 
the meat b DOHM & NELKE, INC. 
1 the gree 7700 E. Railroad Ave., St. Louis 15, Mo. 
nt, Additie 
is desired 
s. For de RECONDITIONED EQUIPMENT 
H STATIONS stufter—Randall 400# with Stainless Stuffing 
OMG GIP. DIDING. 65. sven cc cece cease $950 






: Se 50# Hand Stuffer with 

















Mr ead geo oc ik RR Aes Oe. Fae Bin ooo 50.00 
iS Miser—Randall—150# capacity, 1% H.P. 
Pei ade ak ks'k soho Aelbioe daceia man <4: nm 325.00 
mks 400# capacity, 5 H.P., 3 phase 
VES motor—gear drive .....ceccceceeeceeeees 625.00 
IFT USE Mixer—Buffalo—400# capacity, 5 H.P., 3 phase 
el blade, 53 motor—gear drive ...........eeeeeee ees 9320.00 
andle engt"™@™ Grinder—Enterprise #1541 with 2 H.P., 3 phase 
$1.75 each. motor—Knives and plates ...............250.00 
o HAM MOLDS 
; M—#114 Globe-Hoy Stainless Steel ...... 14.00 
0. 14-#116 Globe-Hoy Stainless Steel ...... 14.00 
fattapon, 10—-#02X Adelmann Stainless Steel ..... 14.00 
463 All items subject to prior sale and confirmation. 





Write for full particulars: 
oy T. RANDALL & CO. 
Philadelphia 6, Pa. 


BLN. Ind § 
Market 7-3896 







SHEE 
SINGS 
NDS 


Buyer 
er © Imp 


CAGO §, 




















CHAIN HOISTS: Have two Robbins 
tletrie chain hoists for beef operation, 7% HP 
notor, 3 phase, 60 cycle, 220-240 volt, 60’ per 
ninute Speed, 20’ lift, new—in original crates, 
Price $840.00 each, FS-221, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 


& Myers 





























SALE: One—Model 6-6 Flex Vac 
? ‘aine. Less pump. In good condition. 
‘0B. Eau Claire, Wisconsin. Peters 
ts, Inc., Eau Claire, Wis. 


Packaging 
$600.00 
Meat 


















AAY 24, 


YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Daters aw! 
Name Markers—Automatie for conveyor I.ines and 
Wrapping Machines—also lower-driven Coders fo 
Bacon Boards and other Boards used in the Mea’ 
Packing Industry. 

Write for details on a specific problem 

KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 





ANDERSON EXPELLERS 
& All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FOR SALE: LIKE NEW 1957 model A _ 162 
International 2 ton truck. Refrigerated 12 fcot 
body, fully insulated, cold plate and compressor: 


5th. over-drive; 8:25 tires. Price $4200—New 
Cost: $6500. MADISON PACKING CO., Burton 
0. Neesvig, 308 W. Dayton St., ‘Madison, 
Wisconsin, 





FOR SALE: 2—500 ton Southwark Hydraulic lard 
presses with cages, like new, 1—150 H.P. water 
tube boiler 1504 w.p., with oil burner. York 
6%4x6% Ammonia compressor, H. LOEB & SON, 
4643 Lancaster Ave., Philadelphia 31, Pa. 





FOR SALE: 2 Baker Model 13A, 10% x 10%, 
two-cylinder ammonia ice machines together with 
200 H.P., 440 volt, direct drive synchronous 
motor. New. In crates! Sacrifice! ACME ICE 
CO., 3604 W. 59th St., Chicago 29, Ill. 





FOR SALE: 1955 Gramm, 32 foot stock trailer. 
New brakes, tandem completely rebuilt, good 
1100 x 22 tires. In perfect condition. Priced for 
quick sale. Call 3131 or write P.O. Box 248, Smith- 
field, North Carolina. 





FOR SALE: One—Buffalo 65B Silent Cutter with 
or without motor, in excellent condition. Start- 
ing gear available if apie Make us an offer. 
AMERICAN STORES CO., P. 0. Box 151, Lincoln, 
Nebraska. 





EQUIPMENT WANTED 


SAUSAGE LINKER MACHINDE wanted. Must be 
in good condition. For details call KIRCHERS 
FINE SAUSAGE CO., 1888 Culver Road, Roch- 
ester 9, New York, Phone BUtler 8—6680. 








USED PRESCO BACON PUMPER. MUST BB 
IN GOOD CONDITION. EW-165, THE NATION- 
AL PROVISIONER, 15 W. Wuron 8t., Chicago 
10, Tl. 





GRIFFITH’S PRAGUE MINCE MASTER 
WANTED. Must be in good condition, EW-210, 
THEH NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IIl. 





EVAPORATOR CONDENSOR, 50 tons 
GREENLEE PACKING CO., Joelph 
West 12th St., Sioux Falls, 8.D. 


WANTED: 
or smaller. 
E. Linden, 





WANTED: 10,000 gallon tallow tank; bone crush- 
er, 18” x 20” opening. Also 20’ to 25’ length 
screw conveyor. Also interested in other equip- 
ment. EW-223, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED: Refrigerated provision truck. Brooklyn 
phone, Virginia 5-9224, nights. EW-219, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 


York 22, N. Y. 





MISCELLANEOUS 


EAST COAST MEAT BROKERAGE: Seeks addi- 
tional lines in meats and allied items, imported 
and domestic. Contacting wholesalers, chains and 
hotel and restaurant suppliers in Philadelphia and 
vicinity, W-222, THE NATIONAL PROVISIONER, 
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527 Madison Ave,, New York 22, N. Y. 





BARLIANT'S 


WEEKLY SPECIALS 








COMPLETE PLANT LIQUIDATION SALE 
All Equipment & Machinery of the 
Federally Inspected 
DETROIT PACKING COMPANY 
Detroit, Michigan. 


Sale Starting Dates—June 5th, 6th, 7th, 1958. 
Plant open for inspection starting June 2nd. 
Be sure to see our two page ad in this 
issue, pages 26-27. Also for more complete 
descriptions, our fully illustrated ‘Special 
Liguidation Bulletin''—now being mailed— 
listing the choice equipment from this re- 
cently B.A.1. converted complete hog & cat- 
tle slaughtering —rendering—and sausage 
manufacturing plant. 











Sausage & Bacon 


1105—TY-LINKER: ser. #2097, 140 vexanion * fac- 
tory reconditioned .............. na SEARED 
1090—ROTO-CUT: Globe 42” x 14” $2,750.00 
9710—SILENT CUTTER: Buffalo ba 500 Ib. self- 
emptying, 10—knives, 60 HP. mtr. $1,975.00 
Be nana CUTTER: Buffalo me as.8, 250 Ib. 25 
3—extra set knives $550.00 
9354_-HYDRAMATIC SLICER: Anco #832, “for lunch- 
eon meats, latest style $2,750.00 
9758—STUFFER: Anco 500 Ib. cap., reconditioned, 
new gaskets, valves, A-! condition ...... 1,175.00 
1077—STUFFER: Buffalo, 400#, ae $980.00 
1078—STUFFER: Buffalo, 300% c She 
9165—STUFFER: Globe 2004, with stuffing a ° 
air piping, ready to be placed in operation. $725.00 
1079—MIXER: Buffalo #3, 700 Ib. cap., 7'/. HP. 
(stainless — available additional) $675.00 
1108—GRIN : Globe mdl. 71562, 854" lates, 2 
HP. mtr., ‘oes plates & knives $785.00 
9755—GRINDER: Buffalo 366-B, w/worm, “bowl & 
ay HP. mtr. ..... $725.00 
RINDER: Enterprise #4566, “2 HP. $725.00 
9998—SMOKEHOUSES: (2) stainless steel, 2-door 
unit, 6’ x 64’ x 7’ high, w/racording instru- 
ments & all controls a. $1,500.00 
9595—CURING MACHINE: Griffith Donetreaie. ex- 
cellent condition $750.00 
1051—PORK-CUT SKINNER: Townsend #£27__.$575.00 
9626—STICK Y fiery 42” sticks. 42/2” x 30” dia. 
cyl., 1” perf.. I'/% HP. direct drive mtr... $525.00 
HOdSTUFFING TABLE: stainless steel, 44” x II’ 
x 4!” wide, qalv. adj. leas $185.00 
1021 HAM SHANK CHOKERS: (2) Millar Bros., 
mdi. B-I, stainless steel a. $95.00 
1063 STEAK TENDERIZER: Biro mdi. PRO'S. stain- 
less steel, w/6” alum. hopp er $185.00 
9662—HAM MOLDS: stainless steel, with covers, 
we wes “hat Hoy Mela condition. factory con- 
verted for use as Hoy Molds—Reduced to ea. 
144—Z¢108 (1-0-E) 8 Ibs. 11” x 5IAn” x ay," = 
45—Z112 (0-2-X) 11 Ibs. 11” x 6” x 51,” 
8I—Z113 (0-2-G) 10 Ibs. 12” x 5, x BIA”, 
141—Z4114 (2-0-E) 12 Ibs. 12” x 614” x 51”. 
61—2£116 (6-0-E) 15 Ibs. 125%” x 64” x bh”. 
gy ot 8 oo snag A gy Hoy 266-S. sta‘n- 
ess steel. with covers. 10” x 434” x 454” ea. $6.50 
9937—SPEED LOAF MOLDS: (150) stainless pre 
with sliding covers, 4” x 4” x 24” ea. $3.50 


Miscellaneous 


IIII—REFRIGERATED MOTOR TRUCK: 1952 Inter- 
national mdi. L160, newly purchased steel 12’ in- 
sulated body .. $950.00 

9942-—PACKAGE BOILER: 1 CYclotherm Steam Gen- 
erator, type 17250, 500 HP. 125 Ibs. W.P. A.S.M.E. 
coded, 1532 heating surface, installed 1956, 6’ 
vstirn fi ae at uses #6 by w/condensate 

ystem an be converted to gas $i 
44—BLOOD DRYERS: (6) 5’ x 16’ Sei “OH. 
& starter. A.S.M.E. coded a. $2,500.00 

UIAMMONIA COMPRESSOR: Frick. ry x 5, 15 
HP. elt drive Bids Pyne, 

WiscHOe. DEHAIRER: Dupps Rujak #7, 60 hogs/ 

HP. mtr. ‘ ve $650.00 


hr., 5 
1084—FLAKE-ICER: York DER 10 bbe ee tan 
1114—TRACK SCALE: Fairbanks, 1200 Ib. cap. ee 
pattern type, double tare beams $195.00 





WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 






















648 ORME CIRCLE N.E. 
ATLANTA 6, GEORGIA 


TIPPER TIE 


Write Or Phone For Demonstration 


StTarR PARKER 
INCORPORATED 





For Fast, Sure 
Casing Closure 




















Do It 
Yourself! 


























No, the "do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 


You want information in one place, up-to-date, 
classified as to how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 


PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


15 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 
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in this issue of THE NATIONAL PRovisio} 





Allbright-Nell Co., The 
Aromix Corporation 
Atlantic Casing Company 


Baltimore Spice Company, The 
Barliant and Company 
Bunn Co., B. H. 


Calgon Company, 7 

Division of Hagan Chemicals & Controls, Inc.,; 
Cincinnati Butchers’ Supply Co., The ......... 4 
Classified Ads 4 


First Spice Mixing Company, Inc. ............. j 


Globe Company, The 
Goodyear Tire & Rubber Company 


Ham Boiler Corporation 

Hess-Line Company 

Hollenbach, Inc., Chas. 

Hygrade Food Products Corporation 


Julian Engineering Company 


Koch Equipment Co. . 0.0.66. 6ccscew ewes sie eale 
Kohnstamm & Coa., Inc., H. .. ioc... 60dce “ 


Legg Packing Company, A. C. a 


Merck and Co., Inc. 
Morrell and Company, John 


Parker Incorporated, Starr 
Pfizer & Co., Inc., Chas. 
Pure Carbonic Company 


Rath Packing Company, The ................. 


Sheffield Chemical 4 
Smith’s Sons Co., John E. ............ Second . 
Speco, Inc. : 
Steelcote Manufacturing Co. 
Sutherland Paper Company 


Tee-Pak, Inc. 


Union Carbide Corporation, 
Visking Company Division 
United States Rubber 


Vegex Company 
Visking Company, 
Division of Union Carbide Corporation 


While every precaution is taken to insure accuracy, 
guarantee against the possibility of a change or om’ 
this index. 





The firms listed here are in partnership with you. The 
and equipment they manufacture and the service j 
are designed to help you do your work more effici 
economically a to help you make better products 
can merchandise more profitably. Their advertiseme 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER, MAY 24, 
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